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oY Gravier Soups, Broths os Pateger. e 
oh : Pag, ; 


T2 makes hes 8 2 A Cucumber Soup 
or Sauces 1 To make Soup meagre 
Tamale s brown Gravy for Soups. An Eel Soup 
Whit Gravy fo, 8 . Wes 
White or ow or nion ys 
| * | > gon Rl Cuil for Fiſh | „ 
ks god Stock for Fiſh Soups '» A Cullis ib 
A Vermicelli Soup ib Green Cullis for Soups or r Sauces | 
To make a Crawfiſh or Lobiter | 
Soup - ib 'To make a 1 "SIR 
A Veal Soup with Barley | 3 To make a white Soup 
A green Peaſe -Þ To make Peaſe Soup 
A brown Pottage val. ib To make Onion Soup 
Rice Soup. 4 Aſparagus Soup _ 
Barley Portage. ib To make. Hodge Podge 1 3 
A Pottage, : * CE hh To make a green 1 1 
Onions ; ib A very Peaſe So 
ki make Plumb Broth - _ E make a oe French. 
To make Spring Soup Way 
Forengy of Chervil "the ve bs make Pottage of chopped 
* Y Broth for conſumptive per- A Fiſh Brot 85 18 ; 
| ib An Oiſter Soup 1 
Ta . 5 Beep de Santé the To make Calves Feet Broth. ib 
B. Wa. 6 Broth of Roots  _- 4 
To make Summer Pottage ib To make Cake Soup | 
To make meagre Broth for Soups A Pottage of Goole oil, 15 | 
with Herbs 7 A Muſſel Soujuß 5 
To make Scots Barley Broth | ib A Peaſe Soup with Herbs i in it 1 1 
A Calf's Head Soup . ib To make Peaſe Ber 
To make Mutton Broth ib A Turnep Soup Le 
To make 14 OE Broth 8 A Hare Soup © N : 38 | 
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To 953 a l $ 9805 9 | Yo Sauce N 2 
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15 1 ot abe a Salmon 
To pickle Salmon 


A Turbot or any far Fiſh fn 


+ 


17 


% Te broil Salmon EEG $4 7 5 
To farce Slices of Salmon. | 225 


To haſh Salmm 

Io fry Salmon 5 » 
To bake a Turbot e 
To fry a Turbot 5 {08 22 


To ſouſe a Turbot . 4; 7085 ib 
= ſtew a Turbot erty Þ 
Cod the Darch Wa 


To NR or any flat Fiſh ib 
* a Turbot, or a 1 


- To roaſt or bake a Pike | 15 


0 r 


£5 | 


Re 


To bolt "ae 9 or [Pics © 
To broil Flounders or Plaice 43 
To ſtew Plaice or Flounders 32 
To dreſs Cabbolow -./ ib 
To 15 , Too or 0 


To t Lobſters o Salt 3 
To | Romy n tes or 
"Muſſels ' ib 
To butter erde or = ib 
To make Caper Salmon ib 
TYP Salmon i in Pickle for a 
ear 


34 
To ROW Haddocks- or Whi 


To! Perle . FREY Scallops 


To make Oiſter Loaves 24  Cockles or Muſſels ib 
To dreſs a Pike with Oiſters ib To ſcollop Oiſters or Lobſters 35 5 
7 ſouſe a ke 235 - To ſtew Eels 

To boil a Pike . ib To make à F or Oilters db 
To fry a ke ib To makeforc'd Meat for Fiſh ib 
To bake Plaice or any fat Fiſh To fry Soals. 36 
„„ A good Way to dreſs Lobſter 

To ſtew Soul” ib Lobſters the Italian NM. 
To boil Mallets, or ſtew them ib To dreſs Crabs © 250 
To pickle Smelts ib To make Water Sokey ib 
To roaſt a Cod's Head 27 To ſtew Trouts?s 8 _ ib 
To ſte Cod | ib To ſouſe Trouts my 70! Yo ib 
To broil a Cd id To fry Lobſters 5 
To dreſs a Cod's Tail 28 To ſtew Crabs 38 
To ſtew Carps à la Royale ib T0 boil « Piece of Sturgeon ib 
To boil Carpe ib To roaſt a Piece of * ib 
To dreſs Kels with white __ To fry Sturgeon * ib 
ib To try Sperlings 29 
-To dreſs Eels with brown Sauce To ſtew Sperlings ' id 
2209 To boil Mackarel my id 
. To iy Fels 5 15 To pcs Mackarlt 7 | ib 
To dreſs Eels a la Daute ib To broil Mackarel! ib 
To roaſt a large Eel 30 To fry Maids 55 . 5 
* To bake*Tench | ib To boll Gurnees 10 
To roaft Tench d To fry Whiting bb 
To fry Tench ib To ſtew Scollops ib 
To crimp Scate - 21 To makea e Fiſh ib 
Re 1 Sorrel = To ** a 9 . oa 


char 


— 0 : 


* © pickle Tori 2 
2 Ger Wer, fora 


T's boil Hams © e 
125 make Mutton Hin 3 
Way to make e 


Veal Hams 1 15 
To 12 5 4 To grillard a Breaſt of Mutton is ? 


To make Mutton Cutlets id. 


* 


Beef Hams 4 
To roalt an Ox or Sheep's ear 
To roaſt a Hallie of Veniſon ib 
To roaſt a Shoulder or any Joint 

of Veniſon © | ib 


To ſtew Veniſon that has been 
roaſted or baked - 45 
To ſouſe Venifon © 3 
To ſtew Veniſon 5 ib 
Veniſon in Bloo-eed ib 
To dreſs Veniſon la Royale in 
Blood 46 
To recover Veniſon v when it _ 
Veniſon in Avet ib 
A Civet of Venifon ib 
To keep Veniſon all the Year ib 


To boil. a Haunch of Veniſon 47 
To broil Venifon ©- 

To make Veniſon Sokey ib 
To roalt a Fillet of Veal ib 
To roaſt a Shoulder of Veal with. 

farcing Herbs 5 5 

To ſtew a Knuckle of Veal ib 
To broil a Shoulder of Veal | ib 


To roaſt a Calf's Head * 
A Calf's Head * . 
To boil a Calf s Head ib 


Beef a 1a Daubee ib 
To make Eſcarlot Beef 3 
Beef la vinaggnne ib 
Io roaſt a Tongue or Udder ib 
Ox e la Mode O 5 
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To collar ner ; % 


To ſtew a Rum of ber 
To make Dutch Beef 


Beef Staiks with Oiſter * 52 5 : 


To make hung Beef 


Te boil a Rump of Beef | the | 


French Way 
To ſtew a Rm of Beef 


To roaſt a Collar of Mutton 14 


To roaſt a Leg of Mutton with © 


Oiſters ib 
A Shoulder of Mutton in Epi: 5 
| gramme . ; 
Carbonaded Aron. EY 3 


To boil 'Sheeps Tongues with 


Oiſters 


To roaſt a Calf's Head with Oi - 


ſters | the © 
To drefvCalves Feet 56 
Cakes of Beef to be fried or bran- 
dered ib 
To force the Side of a Surloin of 
Beef ib 
A Neat's Tongue the bunu = 


To fry 4 Neat's Tongue 57 


'To — a Neat's Tongue oO | 


To bake Ox Cheek | it 
To roaſt a Leg of Mutton with 


Cockles . oo 
, * 
To make Beef Ollops 18 
To make Veal Celle 5 


To make forc'd-meat Balls 39 


Another Sort 2 Fore d. meat 


Bale ib 


Another Sort of "Fare 4. mea 


Balls "a 
F 1 Fricandoes | 3 
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Oilter Sauſages 55 
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T | ».P; 
To Glogs Ta of Matron 4 A Sate for” Brawn 
Lamb 60 To make Sauſages 0 
To make a Mutton or Lamb Pigs Petty- toes 88 nk 0 
Haſh ib T roaſt a Pig's Haſlet ib 
To make mus Collops ib To make a Ragoo of Tripes 7 £ 
To make e mage ib * a large Dig's Feet 
Entry of 8 as forced | 
: 4 Er © To make a Ragoo of uber 
Veal Olives | ib ib 
Another Way | ib To make a Ragoo of Kidneys ib 
To ſtuff a Rump or . Breaſt of Veal ib 
„„ 62 A Rapoo of Lamb's Stones and 
White Scots Collopßs ib Sweet - breads 1 
To ſtew a Knuckle of Veal ib To ragoo a Neck of Veal | ib 
Lamb with Rice | ib To ragoo Veniſonn 72 
To make à Calf s Head Haſh 63 A Ragoo of Lier: ib 
To make a Lamb's n Haſh To ragoo a green Gooſe ib 
ib A Ragoo for a Ah: a la Braiſe 
Another Way to are a 1 „ 
Head To ragoo Pigeons 8 
To ſtew a Lamb's Head | 5 : A. Ragoo of a Calf's Head 73 
To dreſs any Sort of Liner. ib To make a Ragoo of Onions ib 
To _ 2 Ham or Gammon = A Ragoo , of ſtuffed Ter 
e 
To roaſt Pork withaotythe Se | To fry Tripe Ragoo b 
65 To roaſt Tripe 4 
To roaſt 2 Breaſt of pork ib Tripes the Tg Way ib 
To broil Pork Steaks : ib To boll Tri 3 ib 
- bs + dreſs a Pig the French Way ib A Ragoo o Palates and Eyes ib 
Hog Head Cheeſe Faſhion 66 A Ragoo of Sheep he ag and 
Pork rawn. ib _. Sweet-breads or Kerne 
Tn Imitation of Brawn | ib A Ragoo of 1 N Me 6 
A Pig in Jelly . | ib- „„ 
To dreſs a Loin of Pork wh Brain Cakes | FT” i 
-- Onplons - 67 Veal Cutlets „„ 
To roaſt a Quatter of young Fig To mince Fowl, Veal or Lamb 
Lamb Faſhion ib 76 
ß,, + 55:5 6 To fiy Veal Se ib 
To make Bologna 3 68 To farce Veal Sweet breads ib 
To fry Saulages with e or Rolled Fricandoes of Veal 77 
Potatoes ib To roaſt a Calf's Liver ib 


TR! Den any Sort. of TINO * 
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A Lark Pye, or ny fall Bird 

83 
A Mun for! or re e Pye ib 
A Part ge . 


A Pye: of an * and potatoes 


o 


A Pye of Kernel and pa 
I 


An Apple Pye with Potatoes 85 


An Apple Pye with Chelnuts and 
Almonds 


A white Fricaſey of Lamb | ib 
5 lays Fricaſey of Muſhrooms ib 
| aſey Tre or der 
White 2 of Chickens ib 


Fricaſey of Rabbets' - ib 
Brown Fricaſey of Chickens or 


Rabbets 87 
To fricaſey Kernels and Oiſters ib 


A white Bricaley x7 ee Pa- 
l | 


eon u 


Chickens and Seller ib 
Chickens farced with Oiſters ib 


Chickens with Gravy forced ” _ 
84 Chickens Royal 


Chickens with Tongs Colli- 
flowers and Greens 25 ib 


To boil Chickens and A | 


— 


7 0 mate Pies and Puſhes, Sec. 7 28 
Pag. * rag. 

| 88 77 A wide: Fricakey" of Lambs 
I A Mutton Paſty, as | good Stones, Kernels and Cocks- 
4s Veniſon 78 combs 88 
a i A white Fricaſey of Oiſters ib 
A Lamb Pye ib To fry Chickens, Lamb or Veal 
A Veal Florendine © Os Wo ib 
A Chicken Pye * A white Fricaey of Skirrets or 
A Calf 's Foot Pye | Parſnips ib 
An Eel Pye eee Te ſtew Chickens with Peaſe and 
A th 75 Do's „ ̃ . . „ 

A Trout Pye „ Boiled Ducks and Onions 

A Mutton Steak Pye ib To boil a Turkey or Fowl with 
A Lobſter or rg 5. ib © Sellery ib 
An Oiſter Pye ib Or this Sauce for Hens or Chic- 
A Skirret Sg TBS, "- $1.5; kens”; - 90 
2 OR Tg To roaſt a Pig „ 
An Apple yy FTA > ib To make a white Fricaſey Sauce 
A Beaf St : . 82 for boiled F owls, Chickens or 
A Gooſe- rb ye. ib © Turkeys ib 

A Hare Pye ib o make a Mutton Haricot ar: 
A Giblet ye ib To roaſt Chickens in Paſte ib 


| = 


To roaſt young Turkeys 2 85 93 
Ducklings & la mode ib 


ib Stov'd Ducks the Dutch Way ib 
To dreſs a wild Duck with $74 


mon Juice 
To ſtew. Ducks wild or- tame 9% 


To dreſs Ducks with Oiſters ib 


To roalt'a Goole | ib 
To dreſs a Sole 
Cabbage 


with Onions or 


To ful Gool en 
Fo dry a Goole 8 
To boil a Gooſe 4 ©, * 
. 5 
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To 6 Gab 


2 Toroalt : Hare with the Skin | 
id To make a Sagoe Pudding 115 


| | To bath-a/ Hare 20 4 


e 


To roaſt Partridges 


TY dreſs Partridpes à — ib © 


with Oiſters 97 


both Partridges 8 id 
i * roaſt Pheaſants 5 US 15 


; A Pupton of Pigeons e 5 98 


Pigeons boiled with Rice ib 


: To ſtew Pigeons ib 

T0 fry Pigeons FG 8 
To broil Pigeons 3 7 
To boil Pigeon? ib 


o do Pigeons à la 8 ib 


ns ſtoved wich | Cabbage 


,ettice 0 FOO 


55 many diſguiſed - ._ . „ 


\ ſtewed Pheaſant ib 


roaſt Growſe, or what i is cal- 


led Muir-fowl "£33 ib 


4 To roaſt Snipes or Woodcocks 


101 


To ſtew ha or a other 


_ fall . 3.2 od: 


F hong : ib 
ails ' ib 


'0 ſtew Plovers | 1 


+A jagged Hare id 


To roaſt a Hare 15 


To roalt a Hare another Way 


103 


To mince a Hare e 
To boil Rabbets (204 
| Boiled Rabbets wh Sau 
To e nne FO 


; To collar Salmon. 


Fo collar Pork 5 ese? TY 


To collar Cow-heels 106 


1 


2 


®. Oat- meal Pudding 


4 of A boiled Rice oP 
Lamb, or a Breaſt of Veal ib. 


To tollat a Cal's Head 2 


To make a Collar of F 
"Hog's . 9g 7 ib 
To collar Eels ib 
To pot = — 's Head | & 
To pot P | 
To make _ Ke 4-4 
The proper Sauces for wild 1 


| Ao got ems i _ 


To pot a Due 
Lo pot a Calf's 
3 pot Beef 2 5 
o pot Ton 3 = 5 — — 
To pot _ ay © $4ots ID 
To pot Beef or Veniſon in 574 
To pot Salmon the Newell | 
Way TA _ 
To pot a Pike +. — i 
To make Marrow Paſties | 


To dreſs a Veal or Lamb's 2 
ly called the Kidneys ib 

To tte Blood Pudding 1 12 
Yorkſhire Padding 2: ib 
Plumb pudding ib 
Almond Puddings in Lemon or 
Orange Skins ib 


Peaſe Pudding |. 113 


To make an Almond Pudding ib 
To make a Citron DOR ib 


Rice ter Way. 114 
Another wy to make a Rice 
Pudding 0 


To — a Potatoe Pudding ib 


To make an Apple Pudding lib 
Fo es: e Puddin 


ib Tany pudding 
1 Pudding 


ib Four · hour Pude 
Bread Pudding 
Flour Pudding 


A Sewet Pudding - 5 wp 
An, YROge! Pudding - 


{ 


n 
* 5 
6 * 


e N * * 
1 1 10 butter Eggs 


SIM 


. An Orange Cuſtard or Padding Fried: Basen and K 75 
| iii To make an Amulet 5 3 
„ d Eggs and the Juice of Sorrel. ib 
A Carot Pudding b A Petey Diſt of Whites _ Eggs 

A yellow Pudding "2197 5 755 130 

5 Varley Pudding d Eggs poached in ny 3 
A boil'd Apple 1 ib Oiſters or Cockles: fried "wh 
An Orange Pudding 128 Egge . ib 
A Lemon Pudding ib To make Puff Paſte „ 


A Pudding of whole oe id 


To ar oe . Ju 
5 


Pancakes At 


To make A ple Damplc ib To make A 8 1 
To. make, © Pan Pudding: Geoleberry N 
- 1-5” $48 ee Torts e 
Pancakes 15 1 e „ 2% 
To ks French Frieters id Sweet-meat Tarts . 1298 
Apple Friters e ee ib Gooſeberries for Tarts: ib 
Potatoe Fritteres 123 e 75t 
Currant Fritters © ib Raſpberry Tarts 134 
To make Barm Damplice / ib To make Orange Tarts ' ib 
Hard Dumplins _.. ib To make Oran Checlecakes ib 
Another Way to male Apple To make Cheeſe-cakes +> 
Domplins” s nl BT To make Potatoe Cheeſe-cakes 
A Florendine of Oranges o Ap- 35 , 
ples ... 128 To make keg chen | 
An AE Flath e ib To make een Cheele- * 
To make a k pigio ra, ib | 
To boil a Tan 128 To. as . Cultards 36. 
A Pipin Tany ib To make Cuſtards of Rice 


To make a white pot TE | ih 


Another Sort of white pet 135 | 


A Rice white Pot 


Rice PE 8 + Ab 
Oat-meal Pancakes ib 
N Apples in wall Pans 

| = Nad! 


cri lk ng 8 0 128 


88 wi 5 85 Lerties ib 


* * 


A - 
I; >a; © 5 
1 
1 : 


Paſte for any raifed Pies whe 


Another Sort of Paſte” 


A Paſte of Dripings WES. i os 
Cold Water Paſte far Paſties b 
ib Paſte for Tarte 7 : 


To make Cuſtards | Þ 
Orange Cuſtards Th ee? T3 


3 b. Another ow roar a. 
Pancakes Royal Me z = 

Common Pancakes IN To put Sweet- meats of all co. 
Triſh Pancakes 5 + 127 


ib 
lours in Jelly. ib 


| To make a Trifle „ 
Jo make burnt Cream 1386 


To make Jelly of Hartſhorn ib 


ib To make Calves Feet Jelly . 
To make Blamon | 

To make a Clary: Amulet id To make ren. SAR] 3 

To poach and Spi pinage ib. T 


o make whipt Sillabubs 


To make Orange Cream... 1 I 8 
To make Lemon 3 >, 


gs” „ * + 8 wo 
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Maids Cream . SY 
To make a Rheniſh Wine Cream: 


1 f | ; 5 g 
— 
+ N 7. 8. ES 
3 * i Ry. WE 

rig. VVV Pag. 
7 5 3 CC. 
140 Cheese 3 e 

: P's 1 

Almond Puffs 1-4 x7 4r > 


To make Currant Cream 141 


Sack Cream ib Orange Loaves 3 75 . 
To make oe Lemon cream To make Wafers 182 
a ib Dutch Wafers A ib 
Yellow Cream © 'S 142 To make a Hen's Neſt ib 
Almond Cream ib To make a Caudle for Fs \ 
Ratafia Cream 2 I -_: Pe *-> PN fg, 153 ü 
To make Steeple Cream 143 To make Fairy Butter 7; 


To make Strawberry or Raſp- 


berry Cream ib , 


To make Codlin or Gooſe] 
Cream Ws 10 


To make Cream deloutee ib 
To make Rice gen 144 
Clouted Cream 1 

To make Tables ib 
To make a Crokain ib 


To make a floa I Iſland : 1746 
Solid Sillabubs 1 b 
To make Silabuts from. the 
Cw ; . ib 


ET Poſſet ; *» ib 
Poſſet, or what is called 


To make Oat-meal Flummery ib 


To make Scots Flummery ib 
| A _ Welt Country” 'Flum- 
| 746 


de n eee 


To make Flummery Caudle ib A 
To make Hartſhorn Flummery 


To make 2 Calf” $ Foot W 


Fo > fas 3 £00 i. 
A Sack or Ale Pofſet 35 ib 
8 A Sack Poſſet ae Cream or 


* ib 


4 very good poſſet n 
To make an Oat- meal obey ib 


" 
+ 


i Pudding Ps ib 


To make a Slipeoat Cheeſe ib 
To make Cream Chand,” 
Newport 154 


| To make a good Cheeſe b 
To make a thick Cheeſe 4 


To make a Wel Rabbit 


To toaſt C 


To toaſt Cheeſe another * 5 8 
ib To make Wig | 
A Plumb-cake or Bun : 5 56 


Wigs another Way __ 
To make Bath Buns, ib 


Almond Cakes 


Drop Biſcuit 4 ib 
par e e Takes „ 10 


A Seed · ca 


Another Sort of little Cakes i 
Whetſtone Cakes | ib 
A Seed- cake very rich ib 
A Plumb Cake . ag oo” 
To ice 2 great Cake | F 
— rich Nun's Cake ib 
ar Biſcuits 138760 
bod - SI 
tt 
Ratafia Biſcuits 161 
Short - bread n 
n,, ob 


To make Biſcuits 18562 


Thin Dutch Biſcuits „ 
ikea Cakes - $63 
o 295 fþ 


> Naples Biſcuits — FO 


a at 


— 2 — r 3 : 


— 
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> 164 A Cake to eat hot ib 

id A common Breakfaſt Cake 0 
—— I | ib Jab Cakes | 
88 E H A P. V. 
or Pirkding, and Preſerving, ce. 7 
Berl tt to be 1 . To preſerve Raſpberries wot | 
5 17 

5 pickle S6 phie 16 To make Raſpberry Jam 177 BH 
To Oy Elder Tower when To preſerve the green admirable =— 
are green, and before Plumb ib bi 
me We wh „ 4 To preſerve -Goblebiriies ww : 
alnuts „% ea | Ae 1 
Wade green. 187 10 ald Fruit for freknt UE ib vv 
Muſhrooms — © ib 25 2 white Quince Marma- 
cy 1 5 168 a 1 „ . » 
ed Cabbage | bi PLE pricocks © bes = 
Cicumberks WK ern Beam ib Red or white Currants . 145 
Cucumbers in Ms 3 Pears red = 
Mangoes | To. make Marmalade of Orange 0 
Colliflowers Gt ib | ö 
Colliflowers red | 7 5 'To preſerve ae” for : ; 
Aſparagus _ „ NY 7D. 10 
Plumbs like Olives ib White Plumbs 2 179 = 
Sellery . x. Damſons „ 1 hs 
Codlins like n 8 Green Plumbs 180 
To make Gooleberry Vinegsr ee, YH 
| 127 | Jelly of Gooſeberries | 
Muſhroom Powder ib To preſerye Gold Pipins red 191 | | 
To codle the right colin din To make Marmalade of Plumbs, "i 
Cream „»; » i 5 | f 
To keep Fruit for Tarts - 173 Syrup of Nettles 1d „ 
Damſons or (mall Plumbs for Syrup of Maiden Hair 182 5 ok 
Tarts: 5 . of Apples the Colour a - 3 
To make a pupten of Apples ib Amber 7%: Fon 
To make black Caps _ % Gooleberry Jam 5 þ Eb 4 
To bake Apples jb To preſerve Cherris d 77 
To ſtew Apples in Halves ib To make Currant Jelly 183 2 
To preſerve Apples for Tarts, or Conſerve of Roſes G ib 24 
Torts for a Year _ © ib Clear Pipin Jelly ib 38 
To make 2 Caudle for Apple or Jelly of Pipins With Slices : veg 4 15 
Gooſeberry Torts 174 To colour ſellies Iy -* I 

To- 'Preſerior Gooleberries 2 A fine Way to dry Cherries ib 

N Currants 1 in Bunches 

To preſerve Pears | _ : | "85; > 


„ 0 N ＋ 


att in Jelly - Uh 
To preſerve Raſpberries liquid 1d 
Raſpberry Cakes eee 
Raſpberry clear Cakes ib 
To preſerve green . urge 
N 1 
Green Mogul plumbs 188 
Fellow Amber Plumbs ib 
, Green Grapes ib. 
Green Apricocks 189 
Apricock . ib 
Jam Apricocks 1 
Green Walnuts 190 
Mul berries aud ib 
Another Way ib 


To preſerve Seville _— 


Syder 


7 - 
\ 


E . es. 


To ak 3 . Cakes — 
rmalade of 8 . 
rmalade of A ee 

Marmalade of Ra ib. - 


; Marmalade of Quince We - 


Italian Manner ib 

| To make Quiddany of Pipins of 
an Amber ar Ruby Colour ib 
Quiddany | of all Sorts of Plumbs 
paſte of ripe Apri cks AS 

- Gooſeberry Paſte ib 


kl, make — dE Ss 195 
To keep Articho Bottoms a the 
Whole Lear 


in Syrpp of Lemons and Oranges i i 
_ ._ Quarters or in Sticks ib To preſerve whole Oranges id 
Oranges preſerved in Slips 191 Angelica 7 5 196 
Red criſp Alinongs or als, 4 Peaches in Brandy _ ib 
ON | ib e ib 
| Wis Citrons | i EY 
CHAP . 
5 5 of made una, ke. 5 
ous ag Wine 197 . 55 201 
| Raiſin Wine 198 Todiſhil cold water 202 
Vinegar . ib To make Plague Water ib 
Balm Wos - 198 Shrub ib 
Metheglin 199 A fine Waſh Gow: Scurvy « or x Red: 
Currant Wine ö a neſs in the Face 
Gooſeberry Wine ib Beſt Pomatum for the Lips 5 
Elderberry Wine | 200 Eye · Water | 5 | ib 
. -Purging le id Sacred Tindure + ib 
To brew rent Ale and ſmall Stoughton's VVV! 
Beer 201 4s Elixir 204 
8 Yellow Halen a ib 
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A \ boiled Carot Pudding 15 
To roaſt a Calf 's Liver 207 
| To broil Carp - 
Sellery in Cream ib 
To preſerve Cherries with the 

Leaves and Stalks green 208 
A Cowſlip Pudding 1 
The beſt Way to pickle Cucum- 


bers . 
Elder Flower Fritters 
Everlaſting Syllabubs 210 


To dreſs a Hare b + 


A Herring Pye 211 To make Roſſoly the Traliax 
To make Mutton Harrico , ib . Way 
| Norfo/k Dumplings 212 Oran Wine with Raiſins ib 
An Oxford Pudding ib Plague Water 2 24 
A Quaking Pudding 213 Birc V 
To roaſt a Saddle of Mutton the Angelica Water 225 
French Way 1 Malaga Raiſin Wine ib 
To ſtuff a Shoulder of Mutton Compound Aniſe-ſeed Water 226 
214 Cherry Wine 227 
Soup Santé the Engliſh Way ib Cowſlip or Priniroſe Wine ib 
A Marrow Pudding, or white Pot To make a Cordial Water 228 
215 Another Way to make Cowſli 


To make Cream. Cheeſe 5 


A Yorkſhire Leg SES 


Burgundy E „ 
To make a Cuſtard Polt ib 


Mrs. n 8 . 
4 


To pickle Walnuts bl 


To make Elder Wine 219 
To brew Oat Ale or Barley. Ale 
ib 
Spirit of Roſemary 8 
o make Damſon Wine ib 
Orange Water h 
'Tar Water 1 
Orange Wine 445: ib 
Penny Royal Water 222 


Mint Water 1 
Aqua mirabilis 


or Gilly- flower Wine j 
Currant Wine ib 


Directions for carving 230 


Pa 
Qs ho profervs Delis or other 50 . 
1 Barley Broth the Wu 2 5 15 217 
A boiled Oat · meal Pudding "ily 
A rich Potatoe N 218 
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AKE a Hough of Beef, or any coarſe Piece, 
and ſet it over the Fire, in four Engliſb Gal - 
lons of Water, ſkim it clean, ſeaſon it with 
Salt, whole black and Jamaica Pepper, Mace, Cloves, 
2 Bunch of ſweet Herbs, and fix or ſeven Onions; 
boil ĩt on a very flow Fire, for four Hours, then ſtrain . 
i, we eh l 27 ---f 00 One HT 
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' To male brown Gravy for Soups. 


7 


CUT three or four Pounds of coarſe Beef in thin 
Slices, put it in a Frying-Pan, with a very little Piece 
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Hour boils the Vermicelli.. 1 1 


| wa fill your Diſh, then . out * Sunk N out of 


EL "i New and Buy 
With a Bunch of ſweet Herbs ; cover it cloſe, put. it 
on a very {low Fire, fry it brown, but don't burn i it; 


then pur to it ſome good Broth, then boil all tagether 
very well, and keep it for Soups or Sauces ; ſeaſon it 
witl RIES Salt, Jamaica Pepper. and Cloves. 5 


mir Gravy for Soups or Sauces, Y . 


'TAKE a Knuckle of Veal, and boil it in fix Er. 
gliſ Quarts of Water, till it is in Strings, then {train 


it; but when it is half boiled, put in whole Mace, 
make * of Mutton the ſame 


Pepper, Cloves and Salt, ſo 85 it for Uſe. Tou 


4 


Agood Stock for Fiſh Supe. 
- PREPARE Scate Flounders and Eels, lay 1 in a 


| broad Gravy Pan, with a Sprig of Thyme, Parſley and 


Onions, ſeaſon them with Pepper, Salt, Cloves and 


Mace; then pour in as much Water as will cover them; 


bail them on a very ſlow Fire for an Hour, then ſtrain 
it off: if it is for brown Soup or Sauces, put in'the 


Skins of the Onions, and a brown Cruſt of Bread, with 


„ A e wp the oy un clols Toyered. 


K — 


4 7 ermicelli Soup, n 5 


TARE . „ 580 15 Gum of good Broth, Dt in 
it two Ounces of Vermicelli, and a Bit of lean Bacon, 


| ſtuffed with Cloves; put two Chickens or a boiled Fowl 


in it : You may make Rice Soup the ſame Way, but 
boil the Rice © in Water, then in Broth ; half an 


| ve nal, 4 q i Laer . 
LET your Stock be as in page firſt, take 1 many 25 


the 


the Tails; and all the woolly Parts that are about them; ' 
t them in a Sauce-pan with your Soup, with Crumbs 
of Bread; and a little Butter; peel an Onion, ſtuff it 
with Claves, and boil all the Shells in the Fiſh Stock, 
before you put in the Tail, and take them out when 
they are well boiled; ſtrain: your Stock before you 
put in the Fiſh or any Seaſoning. 


A f Veal Soup with Burley. 


YOUR Stock muſt be with a Fowl, and a Knuckle 
of Veal, ſeaſoned only with Mace, then ſtrain all off; 
put in half a Pound of fine Barley; boil it an Hour; 
ſeaſon it with Salt; put the Fowl in the Middle, and 
juſt as you ſerve it up, put in chopped Parſley. 


Ats Pros Sup. 


TAKE a Peck of young green Peaſe, put them in 
2 Stew Pot, cover them with Water, put in a little 
Thyme, Parſley, Onion, Pepper, Salt, and a good Lump 
of Butter; then cover them, and let them ſtew a 
while; then cut four Cabbage Lettices in Quarters, 
with ſix Cucumbers pared and ſliced, and a Handful 
of Purſlain; put them in the Soup witha Piece of But · 
ter, and more ſeaſoning; then fill your Pan with Water; 
the Soup will take Stewing two Hours; if the Liquor 
is too much waſted away in that Time, add a liule 
more boiling Water to it; you may put Slices of fried 
Bacon in the Diſh, or a roaſted Fowl if you pleaſe. 


N EY . A brown Pottage Royat. 


SET a Gallon of ſtrong Broth over the Fire, with 
two, ſhivered Palates, Cocks Combs, Lambs Stones 
liced, with forc*d- meat Balls, a Pint of Gravy, wo 
Handfuls of Spinage and young Lettice minced ; 
boil theſe together with a Duck, the Leg and wie 
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being broke, a hes „ d he. 
Breaſt. ſlaſhed, and browned in a Pan of Fat; then 
put the Pottage in a Diſh, and the Duck in the Mid. 
ae; lay about ita. littie Vermicelli, boiled u = 
ſome Broth, with ſavoury F oro d- Meat 
and Sweet ads; boil the Duck in thi Broth: for 
8 Hour before you diſh i „ 


"Rice S. 0 4 


TAKE a Quirtes of 2 Pound of ries þ 1 it, 
boil it in Veal Broth till very tender, with a little 
Mace and a young Fowl ; ſkim it very clean, and ſea · 
ſon it with Salt to your Taſte; | then ſtir in half a 

Poundof Butter, and a Mutchkin of Cream boiled u 
chen ſtir it in I Soup ; 15 ſerye 1 it = OD _ 4 Foul 


5 niz Putage. ; 5 „ 
LAV ee to ſip Ce 
pins of Cream, ſome Salt, Cinnamon; 


when. | it is thick [weeten't ict to: your Taſtes DO 
4 'Pattge, fired Pigeons with Onions. 8 


w 7A SH and bland them, tale a Piece of Veal, a | 
Vitle Suet, pound them, and ſeaſon it with Pepper, 
Salt, Nutmeg, wer rg ork * Herbs, Chives, Far- 
1 fley and Muſhrooms, all chopped ſmall ; mix all to- 
_ gether with Crumbs of ons Tre many raw Eggs 
as will wet it; put it in your Pigeons, and ſtop their 
Vents; ſer them to boil in good Broth ; take ſmall 
Onions, . boil them and drain them, then put them o 
the Pigeons; take the Cruſts of fine Bread in ſome 
of the Broth, and put them in the Diſh under the 
1 5 ME: the Forge s on ö 5 
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$390.16 anda To male Plank Broth E113 i/ bs 897 1 by . 

TAKE a * Hough of Beef, and a Knuckle of 
Veal, put it in the Pot with: fix Scots Pinus f Water, 
| boil it on a ſlow Fire; take up the Veal before it is too 
much, but boil the Beef to pieces; if the Broth is too 
ſtiff, put in a Pint of boiling Water; put in the Crumbs 
of two Penny Loaves, two pounds of Curranis walked 
clean, two of Raiſins ſtoned, one of Prunes, let all 
boil till they ſwell ; ſeaſon it with Salt, Cloves, Mace, 
Fr Nuemeg,. —— _ N N bee anti * 
ruit. UT Tt n a 
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ARE mba 4 beate, eut "hoes. in 1 and 
put them into ſtrong Broth, get ſix green Cucumbers, 
py them, and cut out the Cores, cut them into little 
ts, and ſcald them in boiling Water, and put them 
into your Broth ; let them boil very tender, with a 
Murcia of en r- and ſome (rutabs of Bread. 


CE, EI ? 
gf * 


Fuge Fl Geral, the Dach Was. ; 


vrt into e ght Chopins of go ood Broth a ak 
of Veal, ieces the Bignels of an Egg, don't let 
it bole too falt, 5 kee 1 Fo Kim: ſeaſon it with Pep- 
er, Salt, Cloves and ce, a Quarter of an Hour be- 

ore you diſh it; put in a good deal of Chervil choppꝰd 
ſmall, ſome Forc'd-meat Balls, and ſome Crumbs ef 
Bread; let them boil well before ou . them in, but 
not 200 mach; fo diſh it. api £ 5 


Fel Broth fir cmſempice Perſon | 5 . on . 


„ fea 2. 


'GET a Joint of Mutton, a C: don, 2 Filler of Ved. 


put them in an Earthen Can cloſe ſtopt, with three 5 
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thin Slices, put it in a Pan with ſliced Onions, Carots 


# 


— 


Quarts of Water; then put the Can in a Pot of Water, 
and when all the Fleſh is boil'd to Rags ſtrain it off 
To male Soup de Sante the French Way. 
BOIL a Hough of Beef to Tavers on a very ſlow 


Fire; ſkim it, and when there is only what will fill 


your Diſh, ſtrain it; take three Pounds of Beef, cut in 


and Turnips in it, and a little Bit of Butter, till the 
Meat is brown, and the Pan dr '$ then” pour your 
Soup on it, boil it an Hour, ſkim it and ſtrain it; then 


get Chervil, Sorrel, Endive, Sellery, and Cabbage Let- 


tices ; cut them, but not too ſmall, half boil them in 
Water, drain them, then put them in a cloſs, Goblet 
with your Soup; boil them till the Herbs are tender; 
ſeaſon it with an Onion ſtuffed with Cloves, Pepper and 
Salt; put in the Diſh a boiled Knuckle of Veal, or a 


Fowl, two French Rolls, the Cruſt only, or toaſted Bread, 


* 


| To make a Summer Pottage, 
TAKE a Hough of Beef, a Scrag of Mutton or 


Veal, chop them, and boil them gently in a ſufficienc 
- Quantiry of Water for ſix Hours, being covered cloſe; 


then put, in four Onions, and whole Pepper; when 
the Meat is boiled to Rags, ſtrain it, put in, Cloves, 


- 


Mace, and a Faggot of ſweet Herbs, vit Sorrel, Beets, 


Endive and Spinage, of each a Handful, ſhred groſly, 
boil it till they are tender; put it in the Diſh with 


oaſted Pigeons, or Ducks, in the Middle of it, and 
mall Slices of fried Bacon, toaſted Bread cut in Dice, 


Sauſages cut in little Bits; in the Time of Aſparagus, 


cut into Pieces the green Fart, and boil them in it. 
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'7 0 —. n Bk fir Soups with Hun, 


$87: on the Fire a Kettle of Water; Wale in it ha 
Cruſts of Bread, and all Sorts of Herbs, green Beets, 
Sellery, Endive, Lettice, Sorrel, green Onions, Parſley, 


Chervil, with a good Piece of Butter, and a Bunch of 
ſweet Herbs; boil it for an Hour and a Half, then ſtrain 
it off; this will ſerve to male Artichoke or Aſparagus, 
or Soup de ſante with Herbs; ſeaſon it with Salt, Pepper, 
Cloves, Jamaica Pepper; cut the Herbs grolly, and it 
will be a very good Soup, boiling a good Lump of 


Butter with the Herbs, putting toaſted Bread in the 
Wan * es out the Bulk 0 the (vect Tos 


: : : 
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7 make Scots Barle Broth. 
B 0 TY a Hough of Beef in eight ban of Water, 


and a Pound of Barley on a flow Fire; letit boil to four 


Pints ; then put in Onions, Pepper, Salt and Raiſins 
if you like them, or you may put in Greens and Leeks. 


4 Gifs Head Soups. 5 


7 7 
Xa — Fn 


14 A Carr's Head, Rear it n Ae Ara : 


off the wr and put in a Bunch of fweer Herbs, 


Onions, Salt, P Pokey” Mace, and ſome fine Barley, 25 


boil it till the and Head is done; then ſerve 
it with 25 L in the Middle. 


Ts make Mutton Broth. 


x; 1 fon Ponds of * boil it in 
three Scots Pints of Water, with ſweet Herbs, Onions, 
to or three Turnips, a Quarter of a Pound of fine 
Barley or Rice, Salt nd: Pepper; alittle: before you 
age it A * in it; 2 * of chopped F 8 
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nips, Onions, a F 


3 Parſley, green Onions * ; ſeaſonir with Pep- 


; % 


5 by 13 wa te panther Barley ES 


N STA 4 ty 8 5 


1 AKE a Neck and Breaſt of Morton, cut it ro 
Pieces, vt as much Watet as will cover it; 3 | 
it boils ſkim it; put in Barley, diced 2 ur- 
aggot of Thyme and Parſley, 
Pepper and Salt, ſtove all well together; you may 


put Ce Gans s Head, but firſt ſinge and ſcrepe it, 
and ſoak it well in Water; to make this green, put 
. — OR m green Daene al fr red 


r * 2 * 8 ets * * 3 wh * 1 be Ba 4 - IE WA * 84 "4 - 
, 9 s * * . ah. þ 
4 * 


ae 4 1 % * 2 8 
SR 54 . * 1 * ; Bed nog $7 


> WH EN T your Purllain ailing: cut the Sprig 
off, but keep their whole Length; boil them in a 


Stew-pan, with ſome Peaſe-ſou and ſmall O- 


nions; when your Purſlain is boi 5 in good Broth, 


put a Cruſt'o Bread ſoaked in Broth in the Diſb, 


; then 0 — your __ on it with the Parllain; ſeaſon 


foes 
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pA RE and ſlice them, not very thin, flew them 
in a little Butter, and put them in ſtrong Broth, ſea- 


ſoned ich pe Salt and e io e them | 


+ — „ 


75 ET 18 . a . 5 


; BOIL two or three Pounds of coarſe hs in Night 
S_—_— of Water, boil it to four; then ſtrain it off; 


. 4 4 4 
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then fi 233 Slices of Carots, Turnips and Onions, in 


Butter; drain them very well, put them in 


| — 3 „Beets, Purſlain, Endive, Sellery Cabbage · 


Lettice, of each a Handful; cut them 2 5 and put 
them all in the Soup, with-Cruſts of Bread, a Bunch of 
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per, Cloves and Salt ; after you, put in your Herbs 
and Greens, boil them till the Xoors are enough; boil 
the Roots, and Sellery in it before you put in the 
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Soup; to every Pound of Eels adda Chopin of Water, 
a Cruſt of Bread, two or three Blades of Mace, whole 
Pepper, an Onion, and a Faggot of ſweet Herbs; co- 
ver them eloſa, and let them boil till Half the Liquor is 
waſted ; then ſtrain it, and put Toaſts of Bread cut in 
Dice in the Diſh, then pour on your Soup; you. may 
put Fore'd meat Balls made of Fiſh, or Bread, in it. 
YOUR Stock muſt be of Veal, blanch and beat a 
pound of Jordan Almonds very fine, with the Volks of 
ſix hard Eggs, putting a little cold Broth in as you 
pound them, then put in as much Broth as will fill the 
ith - put it on the Fire, ſtir it often, then ſtrain it 
off, Re put in two ſmall Chickeris, and fome Slices 
of fine Bread, ſeaſon it with white Pepper, Mace and 


Sl, ehe ie :e 
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Onion Soup, 


TAKE Half a Pound of Butter, put it in a Stew- 
pan on the Fire, and boil it till it has done making a. 
Noiſe ; then, take ten Onions, pared and cut ſmall, . 
throw them in the Batter, and let them fry a while, 
then ſhake in a little Flour, keep it ſtirring all the 
while, and let them do a little longer; then pour in 
three Mutchkins of boiling Water, fir them round, cut 
[mall the upper Cruſt of the ſtaleſt Penny Loaf you 
have, and put in it; ſeaſon 88 Pepper and Salt, let 
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jt boil ten Minutes, take it off the Fire, beat the 
Tolks of two Eggs with Salt, a Spoonful of Vinegar, 
mix them, then ſtir it into the Soup; mix it well 
ET Wa ter bel 
„ of generet Guilty for Fiſh.” 
WAs H and ſcale ſome Carps, and cut them in 
Bits, put ſome Butter in a Pan, and place à good deal 
of Slices of Onions, and the Bill of the Carp in it, 
put it on a ſlow Fire, and when the Onions ſtick 
to the Bottom, put in ſome Peale Soup; put in a 
Sprig of Thyme, Parſley, Chives, Pepper, Cloves, 
and Mace; you may put in it a Clove of Rockam- 
* bole or Garlick, if you like it; put a Lump of But- 
ter into another Stew-pan, and put it on the Fire, 
with as much Flour as will thicken it; ſtir it till ir 
is a light brown, then put a little of the Carp Li- 
quor in by Degrees, keeping it ſtirring all the Time; 
then pour all together with Anchovies, dry Muſh- 
rooms, and Lemon peel, with the Juice of it, 
and two Gills of white Wine; you may put in 
Gravy if you pleaſe : This Cullis will do for any 
Fiſh Soup or Cullis ; you may make any Fiſh the 


Ame Way. nm Kg Hi 
„ ‚ » T0 OE 
p in a Stew. pan a Piece of Butter, then cut 
Slices of Veal and lay them in it, with ſome Slices of 
2 Carot, Turnip and Onions, and Slices of Ham if 
you like it; cover it cloſs, and when the Veal is 
brown take it out, and ſhake into your Pan a little 
- Flour, keep it ſtirring with a, Spoon till the Flour | 
is brown; then put in ſome Broth by Degrees, kee 
it eng ay the While; if you have no Brot 
put in Water, put in as much as you will want; 
then put in the Veal with a Bunch of ſweet 
Herbs, whole Pepper, Mace, Onion ſtuffed with 
Cloves, and ſome Lemon- peel, let it ſtew well 
Es BY e 1 
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on 2 flow Fire, ut in a Gill of white Wine: 1 
when i it is a 


it "with = Sorts of Entries. 


take Parſley, Spinage and green Onions, of each a 


2 while, take out the Meat, and pound the Peaſe, and 
then mix all together; ſeaſon it with Pepper, Salt, 
and Mace, 5 on in more green Pariley and green Oni- 
ons, boil 

in all Moen, Soups and Sauces. _ 


1 | T 0 make a brown Soup... 


cut ſome of the belt Pieces in thin Slices, ſkim our. 
Pot, and let it boil very flow; fry "x Steaks a little 
brown, and when your Broth is boiled, put it to your 


Onions, whole Black, and Clove Pepper and Cloves; 
Fat; you may put in Vermicelli in your Diſh, or Sel- 


Soup before you put it to your fried Is ; 8950 | 
in IP mw by Degrees. 


* 4 I 
* * 8 
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00 hey ſkim 5 all the Fat, en it W Pepper, 


1 


d Brown, and the Veal well boiled in 
it, ſtrain it off; take off all the r _ Jon er uſe = 


Green Gulli: for Soups or . * i, 5 5 8 
LET green Peaſe be done without Liquor, hen. 
Handful; blanch them, ſqueeze them well, and pound 
them, put in ſome. Broth, with a Bit of Ham, an O- 
nion ſtuffed with Cloves, ſome Slices of Veal; a Bunch 
of ſweet Herbs, your Peaſe and Veal muſt be ſtewed 


before you put in the Broth; and when clammy, put 
in the Broth and Juice of the Herbs; when all ſtews 


and when boil'd ſtrain it, | it will ſerve 


'P UT i in your Broth Pot a Hough of Beef, but elt 


Steaks, with a little ſweet Herbs, two or three whole 
before you put in your Ingredients, ſkim off all the 


* with toaſted Bread; boil your Vermicelli. and 
lery before you put it in your Soup; ſtrain your 


ö 70 mals a white Saß. 1 5 8 3 | 
B 01 i. a hind Leg of Lamb; Mt or a OY 


Cloves | 
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Cloves and . Dy e . be all PET 28 
three whole Onions, and a Bunch of ſweet Herbs; you 


may either whiten it with pounded Almonds or ſweet 


Cream; ſtrain it and ſalt it io your, 18, feng hs 
1 | in it ja the 1 Eo be — 


5 4 ; - £4 
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T7 mate Peaſe. . 


5 5 01 15 a Hough af Beef, with a W 1 a Hale 

| of Peaſe, till they are all diſſolved, then ſtrain it and 

— in it Whole Gnions and Spice, ſalt it to your Taſte, 
r 


own ſome Butter and Flour and mix with it: You 


may put boil'd Sellery cut in Dice in it, if you pleaſe, 
Take the whole Onions always out of e every Thing; 
| dener it goes to the Table 0 W in it. 


56 
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TAK E fome of the Broth of a Hough of Beef, 
and boil in it a Dozen large Onions cut in Slices, with 
black-and Jamaica Pepper, Salt, and a Bunch of ſweet 
Herbs; thicken it with brown'd Butter and Flour and 
Crumbs of Bread: Take out your Herbs before it gocs 
to the Table; let chere be ann e whale "> and 
. ²— aaa. 74 
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T AK E . of che 3 of a ALTER of . a 
2 green it with the Juice of Spinage, eut half a Hun- 
dred of Aſparagus, half an Inch long, apd boil them in 
it, with black and Jamaica Pepper, an Onion ſtuffed 
with Cloves, and a Bunch of ſweet Herbs, thicken i it 
with Flour and Butter, boil it OY hes 1 5 * in 
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011 a „ and Breaſt \of! Marion 3 5 
Ounrts of Water, ſkim it well, then put in Turnips and 
Carots cut in Dice; if they are old, boil them in Water 


firſt; when it is almoſt boil'd put in ſome Crumbs of 
Bread, two Onions, and a Chopin of green Peaſe, 


chicken it with brown'd Butter and Flour, put in it a 
brown d Cruſt of Bread, Ane and Salt; you may put 


in Sellery or Endive if you pleaſe; Brocoli or Aſpar 
is — in it, when you 1 et Peaſe ; in 
the Pos Fe Bread befors vou ſend-it.to. Table. 


2 9 make. 4 green 2 1 a / 


B 0 1 1L a Peck of Peil inte two Quarte of Water M 
they are all in Smaſh, keep our. a Mutchkin of the 
a | put them in a little before you diſh them; 


rain and rub your Peaſe thro? a Search, then put it on 


the Fire again, and put a little Juice of Spinage in it, 


and a little Spearmint, Pepper and Salt to your Taſte, 
Half a Pound of ier wot in Flour, then your 
green Peaſe : Let it-boil/till you think it thick enough, 


and then ſerve it up. If you have a Mind to have it 


rich, inſtead of Water, put the Broth of 4 Hough ed 8 


Beef, with 2 2 White e . 


A un koi Peaſe Sr. 
B 0 IL ike Pounds of lean Beef in eight Cups 


. Water, and three Pound of Peale, till the Meat is all 
in Rags, then put in two or three Anchovies, a Faggot 


of Thyme, Spearmint, Parſley, and Ginger, Pep per, 


Salt and Cloves, with ſome Onions; then boil it for a 


while, and Krain it off i in a clean Pan, of n give it 22 
ther Boil, ſtirring in it a good Piece of Butter. Fry 


ugg FRECA meat a 9 in thin cs ad 
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Breade cut in Dice, 100 Sings beibd gr green al "NIN 
ſmall, with a Bit of Butter and Salt, and old in 
: Put all in the 8 ie _ 8 ene 
e over them. G4 ; 33+ v T6. 
RT 


25 Sole 4 ; Pottage 5 . . 4, 8 


QT An E hard Lettices, Sorrel, Cher vil, Beets E 


inage, of each a like Quantity, or any other Herbs 

5 Me, as much as a Half Peck will hold preſſed 
Nas pick, waſh and drain them, put them in a Pot 
with a Found of freſh; Butter, and {et them over the 
_ and, as the Butter melts, ſtir them down in it till 
my are as low as the Butter, then put in ſome Water, 

n it with Pepper, Cloyes and Salt, put in a Cruſt 

5 Bread, and ſome Chives, and when it is boil'd, rake 
out the Bread, and thicken it with the Yolks of three 
or four Eggs, take Cure they don't curdle, beat them 
ob par Toaſts of Bread in che eDi 1 e ety. 


ts ele Pattage of Chopped Eik. 


4 51 I N C E, very fine, Spinage, Chines, ops. Ma 
rigold-flowers, Succory, Strawberry, and Violet Leaves, 
ſtamp them with Oat · meal in a Bowl; put chopped 
Greens in with it: you may either put Broth or, Water 
to them; if Water, boil a good Piece of Butter in it; 


put 2 015 in the Diſh, and Pour it over W 


a PRs SY F us 4 Fiſh Broth, Ts; N 2 my * "x » 4 þ Bri 


0 UT 2 > Toe and Gee Kh in thin Slices, 
put them into a Stew-Pan with a Lump of Butter; 
when they are brown put to them ſome Fiſh Brotb, 
made of either Carps, Eels, Haddocks or Scare; then 

ut in Parſley, Thy me, Chives, and ſome dry Muſh: 
rooms; ſeaſon it with Pepper, Salt and Ik» boil! It 
a Hour with a Cruſt of Bread i in it. e A 
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TAKE a Chopin of Oiſters, waſty them clean in 
their own Liquor, then ſtrain the Liquor, put to it two 


Gills of Water and one Gill of white Wine, a Spri of | 


Thyme and Parſley, a Shalot, a Bit of Lemon. peel, a 
few Cloves, a Blade of Mace, and ſome whole Pepper, 
let them ſtew gently for a little; put a Quarter of a 
pound of Butter into a Pan, flour it well, then let it fry 
till it has done hiſſing, keep it ſtirring; then take the 


Oiſters and dry them in a Cloth, and flour them, put ; 


them in the boiling Butter, and fry them till they are 
plump, then put in their own Liquor, with three 
Mutchkins of ſtrong Broth, keep it ſtirring all the 
Time: If your Soup is not brown, you may put 
_ in hs Diſh cut in Dice, and a French. Loaf 
CC oi fo 36 ws SH ot Ira 94611 


6's . To mak 2 Calves: feet Broth off: < fy 
BOIL the Feet in juſt as much Water as. will 
make a good Jelly, then ſtrain it, and ſet the Liquor on 
the Fire, putting in. two Blades of. Mace, put in two 
Gills of Malaga, and Half a Pound of Currants, waſh'd 
and pick d; and when they are plump'd, beat up the 
Volks of two Eggs, and mix them with a little of the 
cold Broth, and thicken it over a ſlow Fire, keeping 
it ſtirring all the while one Way: Seaſon, it with Salt, 
Sugar, Nutmeg, boil in it the Rhind of a Lemon, and 
juſt before you diſh it put in it the Juice of a Lemon. 


—— 2:45" Byt1l of M0008: * „ 
B OIL three Pounds of good white Peaſe; when 
they are very tender, bruiſe them to a Maſh, put them 
into a Pot that holds fix Chopins of Water, put it on the 
Fire for an Hour, ſtrain it off and rub-the Peaſe thro” 
2 Sieve ; then put it in a Pan with a Bunch of ſweet 


# 
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Herbs, | 
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Herbs, a ſhred Carot, ſix Onions, | Parley Roots, Sor 


- 


rel, Chervil, Lettice, Endive and Sellery, a Handful 
of each: Seaſon. ie with Salt, Pepper, Cloves, and 7a. 
 maice Pepper; boil it very well, it wilt be very good 
to put in any Herb Soup, or for a Soup with toaſted 
Bread in it. 4 *13 Sher 5 „ 2 „ 5 
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TAKE a Hough of Beef, a Knuckle of Veal, ſtrip 
off the Skin and Fat, then take all the muſcular and 
fleſhy Parts from the Bones, boil the Fleſh gently in 
three Scots Pints of Water, for ſo long a Time till the 
9 make ſtrong Jelly ; try it if it is very ſtrong 
before you ſtrain it, by er ome to cool; ſtrain it 
through a Sie ve and let it ſettle; then let it be put in 
white Stone Cups, as clear as you can from the Set - 
tling, and ſer them in a Pan of cold Water, and put 
them on a ſlow Fire, and let the Water boil gently, | 
till the Jelly is as thick as Glue; take care the Wa: 
does not go into the Cups, then let them ſtand. to coo), 

and then turn out the Glue upon a Piece of Flannel, 

keep them turned every eight Hours on a dry Place of 
the Flannel till they are quite dry; then paper them 

in white Papers, and hang them up in a dry Place; 
there muſt be but one in every Paper: When you are 
going to make Uſe of them, boil an Erg/iſþ Quart of 
Water, and pour it on them, keeping it ſtirring all the 
Time till ir diſſolves, it will make good Soup; ſeaſon 
it to your Taſte with Pepper, and put no Seaſoning in 
the Glue; you may carry it in your Pocket, it will be + 
4 Pottage of Gooſe Giblets, © is: 


. SCALD and waſh them elean, and cut them 

in | Pieces, ; ſeaſon them With Pepper, Salt, Onions, 

and a Bunch of ſweet Herbs, boil them in 
Broth till they are very tender, with ſome . x | 1 
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Me bad of Ge. 17 
Bread: in 11 m Peaſe and ſliced Let: 
wu my 25 5 el Raabe des e 4ete 2 N 
| A Muſel S. 

GET A pint of Muſſels, feald ons = — 
them clean, put them in a Pan with three Mutch- 
kins of ſtrong Broth, and a Mutchkin of their w. 
Liquor, a Bunch of ſweet Herbs, an Onion fluffed 
with Cloves, Pepper, Mace and Salt, put in Crumbs of 
Bread to thicken. it, you may put a Gill of white Wine 


in it; boil it till it is ſmooth, you may ſqueeze i in it a 
he ae Juice ; fo ſerve ic up hor. es 


8 Peaſe. Soup with Herbs in 1. „„ 
BOIL two dan er bn 6 6 ins of Wa- th 
ter till they are very ſoft, pour off ſome of the Liquor, 
and rub the Peaſe thro” a Sieve, (till putting in ſome of 
the Liquor.to make them go through; then boil a 
Pound of Butter, and when it breaks in the Middle, put 
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Wi an Onion and a litile Mint cut ſmall, Spinage, Sors _ 

f el, and Sellery cut groſly, let them boil a while, ſtir- 5 
ing them often; then with one Hand ſhake in ſome „ 
flour, while with the other you pour in the thin Li- 

por; then ſtir all together, ſeaſon it with Non | 

X Mace and Salt, boil it for an Hour longer, then diſh it: 

WI ou * pur | in a little ſweet Cream if you Rr, 


| To mate Peaſe pinage. „„ 
TA K E two Quarts of Peaſe, put them! into — - 
Quarts of Water, ſeaſon it pretty high with . 
delt, boil them till they are enough, mix a Spoonful _ 
f Flour with Water, and put in a little Mint, a Leek, 
wo Handfuls of Spinage, all cut ſmall ; pur in TR: 
is Pound of A boil ic and diſh | 3 


1 urnip Soup. 
PARE 401 Aentin Dice ivelve Ternipe, which will _ 
take a Diſh full, Yr 28 8 in clarified Butter a light .-. 


brown, 
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1s 4% Neu ad Bj __ 
brown, put them in two Chopins of good Gravy and 
the Crults of fine Bread, 2 drain from the Fat, 
' boil them till tender: You may put a Fowl in the 


...CUT your Hare in Quarters, and the reſt in ſmall 
Pieces, put it in a Stew - pot with a Crag or Knuckle of 
| Veal; put in a Gallon of Water, a Bunch of ſweet 
Herbs, let it ſtew till the Gravy is very d, fry a 
little of the Veal and put in it to make it brown, put 
in Bread to thicken the Soup, or you may put in Rice, 
but boil it farſt a little, or fine Barley; a Quarter of : 
Pound of either will do; ſeaſon it with Pepper, Salt, 
and Mace, with an Onion ſtuffed with Cloves ; take 
out the Herbs, Veal and Onion, before you diſh it, 
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Of dreſſing all Kinds of FISH, and 
1 55 | 


| To ſtew Carp or Tench. . _- 
"HEN they are catch'd put them in a Tub of 
Water, kill them and ſave all their Blood, 
© ſcrape them, ſalt them well to take off the Slime, then 
_ waſh and dry them very well in a Cloth: If they are 
ſmall, fry them firſt, ſtew them in a Mutchkin of Cla- 
ret, and the ſame of Gravy, a Piece of Butter work'd 
in Flour, Pepper, Cloves,. Salt and Mace, a whole 
Onion, a Bunch of ſweet Herbs, and an Anchoyy, it 
you have them; put Truffles, Morels, and Oiſters in it, 
boil the Truffles, and Morels, ſcald and pick the Oi 
- ters: Let your Sauce be boil'd, then put in your 
' Fiſh and ſtew them a good while, but don't wen. 


a yen ot IN S 2 te ved ld os 


| lliced Lemon. 


you have it. The 


or plain Butter. 
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break: If the Sauce wants it, put in Ketchup; the 


large oneg put in without frying, and ſtew them on a 
very ſlow Fire, there muſt be more Claret and Gravy 


in theſe than the fried ones; brown the Butter and 
Flour that you put in them that are not fried, 


Net 4 GOt's Head, Wo 
IF you boil it, let your Water be boiling, put in ĩt a 
Handful of Salt, a little Vinegar, and then put in your 
Fiſh, be ſure the Water covers it ; if large, it will take 
an Hour to boil it, if ſmall, Half an Hour; the ſame 
Time bakes it, if the Oven is very hot: If baked, 
put Butter over and under it, the Sauce muſt be either 
Oiſters, Shrimps or Lobſters. Garniſh the Diſh with 
Parſley, Horſe-radiſh, and Forc'd meat Balls, and 

To make Oiſter, Loofler or Shrimp Sauce. 
PICK your Oiſters clean and ſcald them, ſtrain their 
own Liquor and put it on them, then put Gravy if 
you have it, or a little Water in it; put in it a good 
riece of Butter worked in Flour, a whole Onion, the 
Rind of a Lemon, Pepper, Salt, Nutmeg, and the 
Juice of Half a Lemon, you may put in Ketchup if 

Loblters muſt be cut in Pieces, 
and wikkte: Wike mit. ooo oO. 
T roaſt or bake @ Salmon. © | 


SCORE it en the Back, ſeaſon it with Salt, Pepper, 
Mace and Nutmeg ; put grated Bread, the Grate of a 


Lemon, Parſley, Thyme, Salt and Butter in every 
Score, and in the Belly; put it in a cloſs cover'd Pan 
in the Oven, with ſome Butter on the Top and Bot- 
tom. You may give it either Oiſter or Lobſter Sauce, 


677. 
- TAKE a whole Salmon, and ſe it clean, don't 


— 


waſh it, cut it in round Pieces two Inches thick ſtrew 
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| Salt on it to purge out the Blood, Make a ſtrong Pickle 


of Salt and Water, whole Pepper, Mace and Cloves, 
ichs Mutchkin of Vinegar and ſix Bay Leaves; when 
it boils put in the Salmon, and let it boil a Quarter of 
an Hour; then take it out, and ſer the Pickle to cool, 
ſkim all the Greaſe off it, then put in your Salmon. 
| You may do large Trouts or Pikes the ſame Way; if 
your Salmon is very thick, jr will rake more boiling, 


A Turbot ur any flat. Fiſh in Fell. 


WHEN your Fiſh is well clean'd, let it lye in Salt 


two Hours, then waſh it and boil as much Water as 
will cover it; put in your Water Two-pence Worth of 
Iſinglaſs, Salt, Cloves, Mace and Pepper, and a Gill of 
Sherry, andone 'of Vinegar; put in your Fiſh when 
the Liquor boils, and when you think it is enough, take 
it out and put on the Liquor again, and let ir boil till it 
jellies; rhen beat the Whices of three Eggs and put in 
it, and give it four or five Boils more, then run it thro? 
a Jelly Bag, put your Fiſh on the Diſh, and when it is 
almoſt cold, pour it on, Lemon Juice being better 
than Vinegar, and boil the Rind in it. 
Tana 3”, 0 Se ⁵¼o.. ð K 
. .BROIL ſome Pieces of Salmon, ſeaſoned with Pep- 


per and Salt; for the Sauce put Butter, and Duſt of 


Flour, a green Onion, an Anchovy, alittle Ketchup, 


Oiſter Liquor, a Glaſs of white Wing, and the Juice of | 


a Lemon; ſeaſon it with Pepper, Salt, Nutmeg, and 
the Grate of a Lemon; diſh your Salmon, =: i our 
your Sauce about it; you may dip the Pieces of Sal. 
mon in melted Butter, and ſtrew on them Crumbs of 
Bread and. ſweet Herbs ſhred ſmall, before you broil 


it, and the ſame Sauce. 


P 
Cu Slices of Salmon an Inch thick, take off the 
Sins, then mince ſome of the Salmon, with ſore 
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gels ne oe and e 5 ſeaſon i with | 
Pepper, 
them with a Piece of Butter; then put in it ſome 
Crumbs of Bread, and wet it with Eggs; di — 
mon in Butter, and lay the Faree them ; | 
ſome Butter in a Diſh, lay your Salmon in it, and 102 


ver it cloſs; put it in the Oven; when baked, put it in 
the Di; x vith ether Oiſter -Lobiter, e or enn Ms 


"A. 75 heh Salmon, 


HASH "4s Salmon in a Sauc * it over 
the Fire till it grows white; then mince ſmall ſome 
Muſhrooms, Parſley, Shrimps and Oiſters, and mince 
them all together ; put fome Butter in a Pan, with a 
little Flour; keep it it ſtirring fill it is brown ; then | 
in the Salmon, give it a Turn or two on che Fire, Fa 
ſon it with Salt and Pepper, and a little Juice of Le- 
mon; 42 in a little Broth; ſerve it up hot. Sub > 


To fry Saba,” 


TAKE a Chine; or any other Part of Salmon, 0 | 
cut it in Pieces, and fry them in clarified Butter or 
Beef Dripings, a little brown and criſp : For Sauce, 
put in the Sauce · pan ſome Clarer, a of Butter 
worle d in a little Flour, ſome Oiſter Liner the ſuice 
of Lemon, and Nutmeg; put it on the Fire, and keep . 
ang id the Fil, ee roger 


fo bake a Piri. 5 


LAY as packs in a Diſh, the Size of the Turbo, : 
ind put Butter all over it; ſeaſon it with Pepper, Salt, 
Cloves and Nutmeg, Crumbs of Bread, Lemon- I. 
Chives, Parſley, a little Thyme, all ſhred ſmall; Honr | 
it all over with it, bake it in the Oven a light brown, 
je end it to the Table dry, with two Sauce-boats, one. 
e With Butter, the other with Oiſter ande. . 


ns 


F 


Salt, Nutmeg, Cloves and r 85 : 


n % 1 


50 4 New and: a 
ed. N fry « Turbot * 15 


scokk your ir Turbo flour it and fy tein das 
fied Butter, or good Beef Dripings; let it be boiling 
Hor; then put it in and fry it a good brown, then 
drain it; make the Pan clean, put in it Claret or white 
Wine, Anchovy, Nutmeg, and an Onion, ſtuffed with 
_  Cloves and a little Salt; then put in your Fiſh, and let 
it boil a good while; then 5 in a Piece of Butter, 
worked in a little Flour, and ſome Lemon peel, mix 
it well: Pat your Fiſh in the oy and e 25 Sauce 
over 10 hs an, out che Onion. = 


To + a Turbot. 

Bolt, it, in a Salt and Water, as ! as i co 
ver it, with a Mutchkin of Vinegar, Lemon · peel, Gin | 
ger, whole Pepper and Cloves; when boiled take it 
Out, and when it and the Liquor is cold, put it in 

again with ſome Bay 1 tg 1885 it * be 5 to eat 
in two . . 


- T6 * a Fe. 3 | 
: ' CUT it in Slices; and fry them; when they are 
half done, put them in a Stew-pan, with Claret, Le- 
mon Juice, a fliced Onion, Nutmeg, and a Bit of 
1 TOO: ; ler the Fiſh ſtew till done ; it. 


To cramp Cod the Dutch Way. - SE | 
| B01 L four Chopins of Water, and a Pound of 

- Salt, ſkim it well; then put in the Slices of Cod; when 

it has boiled three Minutes it is done; then drain 

them well, and diſh them with raw Parſley about 

- them; they muſt be cut very thin ; OP: Xe eaten 
; with Oil, Muſtard and Vinegar, 


To flow Soolt or en . Fiſh. 
SKIN your Soals, if the are large, . 
and cut them in the - if ſmall leave them 
* * them of the * « Skin ; the Fi 


her 


| Fiſh is not to be ſkin 
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a good Piece of Butter and Flour, and put to it ſome 


nion or two, Cloves, Mace, Pepper and Salt, half a 
Mutchkin of Claret, the Juice of a Lemon, anda chop 
ped Anchovy ; when they are well mix'd together 

ut in your Fiſh, and let them ſimmer over a very 

ow Fire; if it is not thick enough, work a Bit of But. 
ter in Flour and put in it; half an Hour ſtews them: 
vou may put Truffles and Morels in them; take out 


— 


Lemon. 


Pe Turbotor any flr ED. 


the Herbs and Onions, garniſh your Diſh with fliced 


PUT th your Fiſh. kettle as much Water as will co- | 
ver the Fiſh, a Handful of Salt, two Gills of Vinegar, 


and a Stick of Horſe Radiſh; put your Fiſh in when 
the Water boils; an Hour boils a Turbot ; the ſmall 


Fiſh leſs; you may give them Oiſter, Lobſter, or Shrimp 


Sauce: Garniſh the Diſh with Parſley, ſliced Lemon, 


and Horſe Radiſh ; let your Fiſh lie in Salt-and Water 


ten or twelve Hours before you boil it: If you ſouſe 
your Fiſh, you muſt put in more Vinegar, Pepper, 
Cloves, Mace, Salt and Bay Leaves ; nals out your 
Fiſh, then boil your Liquor better, put in whole Gin- 
ger and Lemon-peel, it will make your Liquor bet- 


ter; and when both is cold pour the Liquor on your 


Fiſh: It is to be eaten cold with Oil, Vinegar and 
Muſtard, or with ſome of its own Liquor; you may 
ut French white Wine in it with Vinegar. You may 


ouſe Pike the ſame Way, x. 


” 


SCORE your Pike on the Back, rub it all over with + : 


melted Butter; make a Stuffing of Crambs of Bread, 


e ſkinned ; have a Pan full of clarified — 
Butter or Beef; or Beef Driping, boiling hot; flour 
your Fiſh and put. them in, fry thom à light brown, 
then put them to drain all the Fat from them; brown 


— Nr reer 8 


Gravy, Oiſter Liquor, a Bunch of ſweet Herbs, an O- 
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7 . A and er 
Ep th Cn of Yer teres mo 
per it to a flame it — Bu- 
ter, 9 9 a and put Batter about ir, 
Put it in the Oven, and when done; drain all the Gravy 
from it. and make a Lobſter or Oiſter Sauce for it; or 


puny may take a litt le a Piece of Butter 2 
Flour, an Onion ſtuff with Claves, a Gill of red 


or white Wine, the Gravy that comes out of the Fiſh, 
Oiſter Liquor and Ketchup. Garniſh the Diſh with 
fried Parſley, fliced mes, Ky hin 1 ha 


and Pickles, | 


8 ET five litile 1 en cut a i as TOW 


Bir out of the Top, and take out all the Crumbs, fry 

the Cruſts, and boil them in clarified Butter : Take 

half a Hundred of large Oiſters, ſcald and waſh n 

very. elean, crum the Pith of the Loaves, and put ſome 

of it in the Oiſters; ſtrain. the 1 to them; put 

Hale Lemon and Nutme 210 good Piece of Butter, 2 
t 


tle. Pepper, ſtir this in a Toſs - pan on the Fire till ic 
is very hot; then ſtir in a little white Wine, and a 


little Juice of Lemon, then fill your Loaves with it, let 
both be hot; put the Bit you cut off the Top on it a- 

gain; you may make it without the Crumbs; thicken 

85 the Oiſters with a little Cream and the Tolks of Eggs. 


WET dreſs a Pike with Oifters, 3 
Sc ALE and gut it, waſh it clean, cut it in Pieces, 
d put them in a Stew-pan with a Gill of white Wine, 


: M Half Mutchkin of Water, half a Gill of Vinegar, 


Farſley, Comin Muſhrooms: cas have them, and 
| Tr uffles, | 
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1 Motels and blanche Olen wich 8 own 
Liquor, a Piece bf Butter wark'd in Flour, Pepper, 


Salt, Mace and Nutmeg ; boil chem all together, with 
a Buneh of [weer Herbs, _ PEO and FRONT 
muſt OG 


v. pile. . 
eur the wi into 38 much Water as will cover 15 
with Bay Leaves, Pepper, Cloves, Mace and Salt : Let 
it boil till it is tender, that a Straw may run thro? it; 
then take ir up and put in the Liquor, white Wine ang 
Vinegar : When our Liquor is cold put in your Fiſh, 


When it goes to the Table, garniſh it with pickled Bar- 


berries, Lemon and ferner: ; Poel nee its own oof 
qr aboue 3 My” N 


N 


72 boil 1 | 

Tunes the Tal of de Kü in iu Monch, 874 
3 much Water as will cover it; put in it a Gill 
Vinegar, the Joe. and Rind of a Lemon, a Piece 
of Horfe-radi = a Stuffing of forc'd Meat, made 
of Fiſh in the Belly; and when the Water boils, pur in 
your Fiſh, and boil it with a quick Fi Yee For the 
Sauce, take a little of the Liquor it is boil'd in, an, O- 
nion ſtuffed with Cloves, the Liver minc'd, a Bunch 
of ſweet Herbs, Pe pper, Mace and Salt, put in Oiſters 
or Cockles benches , and pour on Liquor, a good 
piece of Butter worked in Flour, a little white Wine 
and Ketchup; . it with pickles and flicod Lenion, 


To ry Pike. 
CUT. it in b e, put in it Verjuice, Salt, N 
Lemon juice, Chiyes, and Bay Leaves; let it lye yer 


an Hour, then dip them in a Batter and fry them; diſh 


them garniſh'd with flic'd Lemons and Parſley : : Make 
your Sauce of brown'd Butter and Flour, Gitter Li- 
quor, Muſhroom Liquor, Gravy of Fiſh or Fleſh, 
— ___ ns 1 8 a Meg ome: Sits ns en 
ulce. FFC 
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1:97 baten Plaice-or: —_— flat iu. 
c thy: off the Headg Tails and Fins ; ſeaſon them 
with Sale, Pepper, Nutmeg and Cloves, Parſley, ſweet 
| Tlerbs, Lemop+peel, Anchoyies and Sbalots; put But- 
3 ter under und over them; {trew on them Crumbs. of 
b Bread, . bake them a fine Brown, cut all the Ingredients 
mall; you may put in either Oiſters, Cockles, or 
Shrimps, a Gill of white Wine, and the Juice of a Le- 
mon. If the Diſh is a handſome Diſh you bake.them 
in, you may ſend them to Table in it, if not, take Care 
n taking them our; you m FR ſend them as they are 
baked, with e E Fi 1 ed or Lobſter, or 
Shrimp. f kat. a | 
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PUT. your le! 2 a Stow: pan, with two Gills of 
white, Wine, whole TE Mace, Lemon-peel and | 
Salt; when they are half-ſtewed, put in a little Butter 

; work'd i in Flour, ſtir it till it is melted; then put in 
ſome Oiſters and their own Liquor, keep them often 
ſhaking till the Fiſh is enough. Squeeze in a little 
Juice of Lemons; Garniſh the Dill with Lemon and 
fried Toaſts of Bread. 


„ Mallete,/ or Ky 5 . 

Ol. your Water and Salt, juſt as and as . will C0- | 
ver them; then put in your Fiſh, with Vinegar and 
| Horſe-radiſh ; take them up and let them drain, boil 
ſome of their own Liquor, a Bunch of ſweet Herbs, 
Onions, Pepper, Salt, Lemon-peel and Nutmeg, Ketch- 
up, white, Wine and Lemon Juice, thicken it with But. 
ter and Flour; ſo ſerve them up, garniſhed with red 

| CO, ſcraped] Horſe · radiſh and mee e * 


i | 5 Ts pickle S K 

_ - - Y 0 U R Fiſh being waſhed and 80 ary: chem in 
= FP \ Cloth; lay them in Rows, and put between every iſ 
Row, Pepper, Nutmeg, Cloves, Mace and Salt, with 
5 the . of Coohineal, 8 and 3 co. 


ver 
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do it, anda 


3 1 ” 
F „ 


Fee = * * > F e * 
* 2 . ＋ = 
* n by 
= . 


Ab > 
* . 


* 


8 3 | Fg ; 
4 IT þ * ap» * #: 4 + ; Ms Tbs OE, W + "4 #- 25 | f + | 4 
. : i p by —x * 4s Y 
| To fo a God's Head. 


SCORE it with a Knife, and ſtrew alittle Salt on it, 

d lay it in a Stew=pan before the Fire, with ſome= 
thing behind it, throw away the Water that runs out of 
it the firſt half Hour; then rub it over with a little 
Butter, and ſtrew on ir Nutmeg, Cloves, Mace and 


Salt; turn it often and baſte it with Butter: If it is a 


ery large Head, it will take four Hours roſting; take 
all the C 7 75 runs out of it, and put more Gravy 
a Glaſs of white Wine, three Shalots, a little 
Horſe-radiſh, I, er, Cloves, Mace, Salt and Nutmeg, 
a good Lump of Butter work'd in Flour, the Liver of 
the Fiſh boiled, and chopped with Anchovies very 
ſmall; ſome Oiſters and Shrimps; thicken it with the 
Yolks of two Eggs, juſt as you're going to put it in the 


Sauce-boat. ' Lay your Cod's Head on the Diſh, and 


ur ſmall fried Fiſh and forc'd-meat Balls, Slices of 


mons, .Horſe-radiſh and Pickles over it, and ſend it 
162) 1,795 $4: few Cds 7 on” 


CUT-the'Cod'in thin Slices, lay it in a Diſh with 
a Mutchkin of Gravy, and two Gitls of white Wine, 
ſome Oiſters and their Liquor; ſeaſon it with Pepper, 


* 1 


_ Salt and Nutmeg, and let it ſtew till it is almoſt enough, 
then thieken it with a Piece of Butter roll'd in Flour, 
let it ſtew” a little longer: Put in the Juice of a Piece 


; 


of Lemon; ſerve it up very hot, 
FFF Es 


- 


CUT, the Cod in middling Pieces about an Inch 
thick, flour it well, and put it on the Gridiron over 


allow Fire : The Sauce is.a little Gravy, a Glaſs of | 


white Wine, an Anchovy, Pepper, Salt, an Onion 
ſtuffed with Cloves, a Spoonful of Walnut Liquor; 
boil- the Liyer, chop it (mall, and a Piece. of Butter 


g we 


ver them wird Bay Leaves, then boil as much Vinegar 


as will cover them, and when cold pour it on them, 


wy 4 b * * * 
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rolled cs 


wy 


5 rolled in Flourin the Sede f n 
Shrimps or Muſhrooms fee that your Fiſh is. well 
| droil's: Diſh it. and put 2 12 it. wag yore 
N in r 1 8 N 


9 FRY 4 Obs Fall.” 

0037 the Wan b may fall e 
ny the Fillets out, ind make it with more FIIK in 
Forced. meat, and fill up the void Spaces; then put the 
Skin upon the Tail agaih, ub ir with Butter, and ftrew | 
on it Ctumbs of Bread, Pep "Fr „Salt, and Lemon. peel, 
Tweet Herbs ſhred ſmall : hen. put it In the Oven, 
and bake it a light brown. You iy make a e 
| for it, or uo. it any Fiſh Sauce you Pp Cale. 


75 flew  Carps 1% Nya, 

WHEN they are very clean, wy dem iy "50 
Salt, Pepper, Lemon mT an Onion. ſtuffed with 
Cloves, Horte. radiſh and a little Vinegar ; cover them 
cloſs, and let them ſtew gently on a flow Tire for three 
Quarters of an Hour; then beat ſome Butter, ſome of 
the Liquor that the Fiſh is ſtewed i in, with % Ab- 
chovies chopped ſmall, and ſome Oiſters. Diſh your 
a on e and pour the er wow Yun: 


To boil Corps... IG 

'$ A VE the Blood, then boil them ip Mw gelle! 
e for half an Hour; make the Sauce of the Blood, 
Claret and good Gravy, two Anchovies, two Shalots, 
whole Pepper, Cloves and Mace. 7 all ſtew toge⸗ 
ther; thicken it with Butter rolled in Flour, grate 

_ N in it, and a little Lemon Juice; ſalt it to your 
Taſte; dra your Fiſh well: Di h them ad en the 

"2 Sauce ener hot over them, 


0 den Rel with . 
SKIN and cut them in Pieces, blanch e ins 
ry wem in e . tols em vp in Butter, wit 


Salt, 


* 
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and 227 Wem bn — 


97 ay wich fried Parſley. 


N, 1 and mother of the 


leh * Cloyrs, .. 2 peck, 


og, th — | 
toms, rooms and Aſpara 

voury Herbs: Thicken the: gi, Sgt Tb 
Fn nn INTRO en 
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| To dre Eek 10 PAT Rey 
war Eels in eee 


*7 Buter and Fleur; then put te them a little Fiſk 


Broth, Chives and Parſley ſhred fall, me Muſh. 
rooms ye in We, Bach e an de Onion 
ſtuffed Pepper and Salt. Wen well - 


boiled, put in a Glaſs o whit Wine, and 


* 


ay ede ny { 9 ik oy 7 4 1115 „ 


Wee Bay _ 
flized Onions, Tor two. Hours ; then 


with Flour, une ey com. ty Une Bureor, Terr 


- boat 026 Drs? 


MINCE the Fleh of Eels, Tealon it with Salt, 
1 Clones as Cloyes and Netimey j cut the 2 leſn of another 
Lardobns;; then them on the 


ro do, Ul you have made t an to the Shape of a Brick 
of Bread; put the Skin about , and wrap" it 
Cloth, and ſtew it in half Water and half red 


it cool in, its own Liquor, and when 


you are going to 
ſend it to Table, e en, e 


{SAS 
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che Squeeze . 
of a Lemon, and thi yo hs an n Egg with nay: So 


—— ed Ag continuing Ib 
mea 
ſeaſon j it with Pepper, Salt, Cloves and Bay Leaf; ler 
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10 2 * 5 ha 1 cs bing” a = Bal, Iv 
— WASH it in Salt and Water, eut off the Head, and 
ea off the Skin à little _— the Vent; gut it, wipe 
it clean with a Cloth, and give it three or four Scores 
With a Knife; then ſire ws Parſley, Thyme, and 
ſweet Marjoram, with an Anchovy, and ſome ſcalded 
a Oiſters; mix them with Salt and Butter, and put them 
in the Belly of the Eel, and in the Scores; then draw 
the Skin over the Eel again, tye the Skin wich a Pack- 
thread, to keep i 


Skin breaks, then baſte it with Butter; make your Sauce 
of beaten Butter and vir. ane, a Nadal ur 

W eee in it. WE © 7; 14 . . 4 1 

d 2 bake Tonk. - 

| | WHEN hes. are well cleaned, bs ewt 46 I 4 Pan 
with Gravy, white Wine, and ſome Moraine An- 

chovies, and three or four Shalots, ſome Pepper, Cloves, 
Mace, Salt and Lemon- peel, with a Bunch of ſweet 


Herbs; lay ſome Butter all over che Fiſh, then cover 


them very cloſs, and bake them an Hour; then yy 
off the Liquor, and ſtrain it, only preſerving the 
rooms ; then add to it a Spoonful of Lemon Juice, z 
thicken your Sauce with the Volks of three Eggs, mix it 
by Degrees with the Sauce, lay your F 1 in a ot 2525 
* 9225 the Sauce over them. 1 


a 79 roaſt, de... M rai 
oh HA vi NG 8 it well from 4. Slime, . 
Hole as neat the Gills as you can, ſtuff the Belly as 
full of ſweet Herbs as you can, then tye it to the Spit, 
and roaſt it; mix Butter with Vinegar and Salt, and 


5 e Ic ion: ti Wy it What Fiſh, Ea 1 28 15 


0 'D os 7 * 
the Back, {440 them ag Flour 


N > 105 
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 Muſh- 


-and Salr, then fry FW; 1 e hy Sauce of Gravy, | 


EY | 


in the Moiſture; faſten it to a Spit, and 
roaſt it leiſurely, baſte it with Water and Salt till the 


Maſhroom: Artichoke e Tang; , Anchovies 
and.Capers,;all chopped ſmall, and: well ſtewed; = 
„ue of a Lemon, and ſome Fiſh Cullis, or a Piece. ar - 
utter worked jn Flour ; boil it very well; ſend your 
Fiſh with ley on LY the Sauce in y Bowl, 5 
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„ To 9 crimp. 7 5 ea Br oe het 
CUT; he Fiſh the croſs Way into 26 * 4 
broad; ten long, more or leſs, according to the Size of. 
the Fiſh, then boil it quick in Salt and Water; ut it 
dry on a Diſh, and ſtrew on it green Parſley ; it is 
to be eaten hot, put in one Cup Butter and Niue, | 
_ and in another Butter and e ; wort te and * 5 
eas Anh R „ 


Xe  Flounders, ith Serre. 5 
cu ES Scores on one Side of T9 504 150 | 
them. in a Pan with as much Water as will cover them, 
with a little Vinegar and Salt, boil them quick; then 
boil four Fandfu of Sorrel picked, and chop it very . 
ſmall; ꝑut it over the Fiſh, and pour half a ound of 


neleed B utter over it; drain the F iſh very well. 524] 
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P. ²˙ NES ONE EIS ES 


10 


75 boil Flowiders or Place. 
arr Salt, whole Pepper, white Wine, Vinegar, and 

2 Bunch of Greet Hert into your Water; let it boil 
apace before you put in your Fiſh; let them boil till 
they ſwim, then take them up and drain them; take 
a little of the Liquor, put in it fome Butter worked in 
Flour, two Anchovies and ſome Capers; beat it up 
thick. on the Fire, then pour it in a Sauce Boat; BY 
"TIPS and fliced Lemon on the Fiſh. DOG 


7⁰ broi l 'Flounders or. Place. F io. get 

Sr wem put Parſley and green Onions cut in 
a Stew-pan, with Pepper, Salt, and a Lump of But- 
ter; put in your Plaice or Flounders, and turn them 
to TY res! Times to malte them get a ney, mw 
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| the l. og 47” a kttle Butter and Flour, ſtir and turn 


ley over them when brandered ; We was is led 


| Diſh, and ſtrew a 1 deal of hatd Fogs, chopped fine 
over it, or you 1 


boiled, nl od. A. Bowl of 


74 yi 2 or . 


cur dem! into, and place them in the 1 ; 
U cover them, put in a Blad 
of = | 


2 


with as much Water a9 w 
of Mace, Salt, Lemon - peel, and a Spoon 
3 mix'd with Crumbs of Bread, Popper, Nutm 

e, Pa and Onion ſhrod ſmall; ** ſtew them 
on a flow Firs, lay the Fiſh im the Diſh, and pour it on 
ae ; or NN. m 6 them in the Pan with white 


rooms, Parſiay, Thyme, Chives, 


them, but don't. . them, put in the Yolks of two 
Eggs, well beaten ; to fry them, only drud 85 them 
with Flour, and fry them brown oy put fried Parſ- 


Potter and We 


CT: 


N 405 Cabholow.. me | 
"BOIL it in boiling Water till it W 101 IN the 


ay leave the Fiſh in Heaps, 295 the 
chopped Eggs | in Heaps; you may dreſs any falt Fil 
the ſame it is too Bu ſeep it before it is 

tter ud n to 


Ty with it, 
| "To 7 9 Trouts * or Bets. r | 
Cr of thet Ken and Fins, ſcrape and Et ew | 

yery clean, cut them in middling Pieces, ſeaſon them I : 

very well with Pepper, Cloyes, Mace and Salt, pat By, 

"them in a Can, and put a good deal of Butter about 

them, cover „* with coarſe Dough, made of Meal; 

us tthem in a low Oven : The Salmon will rake an BY 
ur baking, the reſt but half an Hour; when they BY 
come out of the Oven, tale them out. of. the Can, WW; 

and let them drain well from the n e both 10 

cool; 8 0 * al the Butter on the Can c 25 | 


fy it with more Butter to cover your: Fiſh, put 3 
in ſmall Pots, and pour the clarified Butter over it; vou 
may fend them to Table in the ſmaſl Pots: If you find 
they don't come eaſy from the TS; e them a 


e in the Oven. 


Lob ers or 8851 15 i 8 25 
LET Gar To po Lathe as e can, take 


? 
8 Ws 


f, 
* > 


them out of the Shell, and your Scollo oy rte Whole, 
the Pots are, 


put them in different Pots, and the! 
15 "A; ſeaſon them with Pepper, Salt, Cloves and 


6 1 ood deal of Butter on them, put them 


12 low Oven , and cover them; half an Hour bakes 


them, as they were boiled before; A cold, Fr 


darified Butter over them. 


| caſey Oi ers, Gel. or. Mo R 
PICK bps ſe 2 and ſtrain a e of theit 
own Liquor on them, with Crumbs of Bread; and a 
Piece of Butter work'd in Flour; ſeaſon chem wih 
Pepper and Mace, alittle Salt and Nutmeg, the Grare 
of a Lemon, a little white Wine, and the Juice of a 


lemon; don't put 1 too much Flour among the Butter. | 


T9: butter Gor or Lobſters. . FE or 
PICK: all the Fiſh out of the — put it in a 


dauce · pan with Crumbs of Bread, Nutmeg, avery little 


white Wine, ſtir it about, and when hot, put it in the 


Shells, and ſome Crumbs of Bread on it, brown it 
before the Fire, and ge ths Jaice of: a Lemon in ir, £ 


or a Lane 3 „ 
7 Ts Cape 7 1 * 


TA Kk out the Chine, Kal it twelve Hours, PR : 


drain it well from the Salt and Blood, take an Ounce 
of Salt-petre, and an Ounce of Perer-ſalt, and half a 
Pound of Bay Salt; rub it very well for ſix Days with 
ials, W it uf to 2 by a flow Fire. = Fx | 
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To hack Salmon in Pickle a , 5 

"CUT off the Fins, and chine it, ſalt it for twenty 
1 on a Board, boil a Pickle of Salt and Water, that 
will bear an Egg, as much as you think will coyer the 
Salmon; when your Pickle is almoſt, boiled, put in ir 
an Ounce. of Sale -petre, and an Ounce of Peter- ſalt, a 
Pound of Bay Salt, skim it well, and When it is cold 
pour it from the Bottom, then put your Salmon in it; 
a Lime Can is beſt to keep it in; cut the Salmon in 


<7 | Vigogn, as much a8 you think 1 a to boil at once, 


a 5 o ſlew, Heddocks or. Wiitings. 5 5 
pur ahem in the Pan, with a little Water, Pepper, 
Salt Mace, chopped Parſley, Lemon · peel and Onion, 
a good Piece of Butter worl ed in Flour; let them boil 
on a quick Fire. When you think 1 5 are enough, 


put in a little Wine, then take out the Fiſh, and thicken 
the Sauce with the Yolks of three Eggs well beaten; 
take Care it does not curdle: When you put Butter 
and Flour in ap Thing, fiir it L ir e 3 {bread 
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| LO 2 as Pe ep an 
bp off be Heads and Fins, put hem 15 a . 
| ſeaſon them with Pepper, Salt and Vinegar: If you 
put in a little Sherry-in-them, put the Juice of a 
mos inſtead of Vinegar : Cover them cloſs, and bake 
them in a {low Oven: They are to be eaten ben 
cold. Eels may be done the ſame lo do | 


To 0 pi elle Oi flers, Scollops, Cockles or Aue. 

WASH and pick them dan! in their own Liquor, 
has” ſtrain the Liquor, put them in jt with whole 
1 Pepper, Cloves, Mace and Salt; give them two or 
= three Boils, then take them off, and eat them cold: 
1 5 A little of i it is e in 25 Fiſh Sauce. „5 
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Fire on a Brander. 
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CUT the Tails and Fins if large, ſkin them; cur 
them three Inches long: ' Seaſon them with Pepper, 


Salt and Cloves; put them in à Stew-pan, with a lttle 


Gravy or Water, a Bunch of ſweet Herbs and two O- 


nions: Cover them cloſs, and let them ſtew on a ſlow 


Fire. When the Fiſh comes eaſy from the Bone, they 
are done. Take out your. Herbs, and put in Crumbs 
of Bread, and a little Butter worked in Flour, a Glaſs, 
of white Wine, and the Squeeze of a Lemon. 


"To mate @ Pritafey of Oifters. © 


' PICK your Oiſters very clean, put them on the 


Fire, and give them a Scald, skim them and drain 
them clear from their own Liquor; ſtrain the Liquor, 


put it in a Sauce pan with the Oiſters, the Rind of a 


Lemon, an Onion ſtuffed with Cloves, a Blade of Mace, 
a Piece of Butter worked in Flour ; when the Rawnels 


is off the Flour they are enough; pur Sippets in the 


Aſhet under them: Take out the Onion and Lemon» 


peel, and put a little white Wine, and the Juice of a 


Piece of Lemon in them, Pepper and Salt ; thicken. 
them, with the Yolks of two Egg. 
D make Foro d meat for Fiſh. - + 


x 


CHOP a large Haddock very ſmall, and put as 


, 


much chopped Sewet as Fiſh, and as much Bread, and 


: few chopped Oiſters ; ſeaſon it with Pepper and Nut- 


meg. 


: r 
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do it the ſame Way. You may do them before the | 
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Fl © | : A A 2 "and. Li f 3 F ; . „ 
meg, a little ſhred. Parſley, Onion, Salt and Lemon 
pee ; wet it with an Egg or two, ſo roll ir in ſmall 
Balls, flour your Hands as you are rolling them ; fry. 
; 298 Butter a light brown, they will ſerve, any Sort 
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FLEA them, and drudge them with Flour, and get 
© Pan almoſt full of clarified Butter. or good Dripings 
of Beef; when it is Boiling hot, put in the Soals, and 

fry them a good Brown on both Sides; drain them 
very well from the Fat, put criſped Parſley and Slices 
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ol Orange over them. Or, you may give them a Sauce 
made thus: Take two Gills of Gravy, the ſame of 
Claret, an Onion ſtuffed with Clodes, Mace, and 2 
little Salt or Anchovy Liquor; brown ſome Butter and 
Flour, and tir it in by Degrees, with chopped Mo- 
rels, and Fore' d meat Balls; you may put fried Oiſters 
in it, and a little Oiſter Liquor: Send ir in a Sauce 


Boat. ) ER 4 no; 
A good Way 1 dreſs Lobſters, © 
PARBOIL your. Lobſters, break the Shells, pick 
out all che Meat, cut it ſmall, take the Meat out of the 
Adu 
it in the Stew - pan with the reſt; cut the Tail in long 
Jeces, put in a Piece of Butter and a Gill of white 
Wine, ſome Crumbs. of Bread, a. little Pepper, Salt, 
Nutmeg, and a Spoonful of Vinegar: Let it ſtew a 
little, put in a Gill of Gray: when hot, diſh it. 


[JVP 
WHEN your Lobſters are oil'd, take the Meat out 
of the Tail and Claws, and cut it in Slices; put a | 
litile Butter in a Stew-pan, Parſley, Muſhrooms and 
Truffles cut ſmall, with alittle Grayy,. and a Glaſs of 
White, Wine; ſeaſon. it with Pepper, Salt, Nutmeg, 
ſweet Herbs, and Rockambole 3. Let it ſtew ſlowly, | 
put the Meat of the Body and Juice of Lemon in it. 
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To 


ib N 7 with two Gite of 5 0 
— runabs of ae of a Eemon; — 
and: Anchovy:; put it on the Fire with z lier 


Butter, klin Omen Abo er, Egg, b diſh iv: Tou 


8 vo a inſtead of whire We rene. 


To make Water Soley. 
7a KE 9 the ſinalleſt Flounde i you can get, 
cut the: Fins cloſe, put them in a Stew. pan, anger 
much Water:as will reel 3 7 pu ell fend Bunch 


of Parſleyñ boil them ril} ey ric to che Top: Send 
em to This Table with the I 1 pos oy | 


ow neee ina Cup. 
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. 
pure our ir Trans in a Stew - pan, with no or 3 
 Gills of white Wine, and a Quarter of a Pound of But- 
ter, Pepper, Salt and Mace; minc'd Parſley, Thyme, 


and green Onions: Let them all ſtew: a QMarter of an 
Hour, then mince the Tolks of two Eggs and put them 


in. TIP = pour their own. ques over een 
wy eee, 


- 


run W 'of Spice, and? a * be 


Herba, in as much Water and Vinegar as will over the 


Fiſh, boil them in it: When they ate enough, ler 


"I in- the Pickle, till en are /for On en, 
To fry Lotto 28 


T AKE „ fg take FX I Meat a as 
whole as you can, {lice irthelon g Ways, flour it and 


fry it in cſariſied Butter; or you may make a. Batter: of 
Cream, Eggs, Flour 20d Sake; dig them in it and fr. 
them 2. Then beat ſome n with grat 


Nutmeg, Claret and Orange Juice. Lay the e 
Te 


in a the "ws and Fr tte on K 
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2771 Suit. 5 5 

BOIL 0 b the ee . "iN 
PS. great Claws, maſh the Meat that is in the Body, and 
mix it with Claret, Vinegar, Salt, Nutmeg, and a Piece 
of Butter: Put them in a Stew-pan with chopped hard 
Eggs, let them ſtew a good while, then put them in 
the Shells. Put them on oy. Diſh ag my Claws 

; broiled round them. e 


44. 1155 01/59 HG! bail Picks of Stay con,” r 
AREA Rand of Sturgeon, put a Morchkin An. 


neger, two Chopins of Water, ſome Slices of Lemon- 
peel, Horſe radiſh, Bay Leaves, whole Pepper, Ginger, 


Cloves and Salt. The Liquor: muſt boil be fore you 
put in the Fiſh: If it is to be eat hot, make the Sauce 
either of Oiſters, Lobſters or Crabs; if it is to be kept 
in Pickle to be eaten cold, 201 5 in Vinegar, but 
| pay in a 12755 deal of Salt, and Sorts of Spices. . 


-To roaſt 4 Hiacn of Shurge e 
2 "AY your Stur on. in Salt and Water ſix - \ 


then ſpit it, and baſte it well for a on of an' Hour; 
then drudge it with grated Bread, Nutmeg, Mace, 
Pepper, Salt, ſweet Herbs, Lemon-peel cut ſmall; con- 
- tinue drud ging and baſting till it is enough. Male 

the Sauce of Grayy; Oiſter 1 Lemon · peel, ſweet 
Herbs, Onions, Ketchup, r N Salt, Mace and 
ſome white- Wine; ſtrain it off, and put in as much 
Butter as will thicken it: Tou my" pur in either Ot- 
2 5 Tyres e or Crabs. ens 


. 7 fry Sturgeon.” Md 6.1 

TA KE aPiere of freſh ral nor 0 out ĩt cn Sl. 
ces half an Inch thick, laſh it and fry: it in clarified 
Butter; then take it up and clean the Pan, and put in 
Claret, Lemon-peel, Nutmeg, Pepper, Salt and Ancho- 
vy. Let all ſtew a while, then put i in a Foun fo er 
roll'd 3 in Flour and Shale. „ 
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; DRY. * Hobs nk them ee 2. / roll As 8 ; 
in Crumbs of Bread, Lemon-peel, Parfley, Me 7-4 
Salt, and fry them brown in un ae 61. rac oy 
bas 75 tter in a Cup. 


| 5 To ; Sperlin hee; ; : 5 5 
5 por Sew in ow with ” little aha | white | 
Wine, the Yolks of three or four E a 

good Piece of Butter, an Onion ue uit with Cloves, a | 
ou Pepper and Salt. Let them ſtew till done; put wt, 
the e e Ke, e e hot. 3 0 


1 2 Foil Mackerel OO | 

' BOIL went in Salt and Water, with 3 2 nile Fennel: 
The Sauce is the Fennel chopped ſmall, with beat 
de or ſealded Gooſeberries, with Batter and . 


| To pickle Mackarel, 
e ur chemi in Pieces and ſeaſon 5 with N 
er, Salt, Mace and Cloves, rub them with it, and 
t them lye a while; then fry them in clarified But - 
ter; then put them to drain; and when they are dry, 
but them in a Can, then boil 6.9 and Spieries b- 
and when i it is cold, pour it on them: . 


"To bredd Meter. 
WHEN 5 are well clean'd, ewe thaw at ths 
5 wipe hom, 1 ſtuff them ee Crumbs of 
Bread, the Liver, Parſley, Pepper, tmeg 
ed, ene Shalot, al wet it with an Egg, - m3 
hy them, ng 9 _ one” over r them beat 
une 563 % 75 
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3 fs Fe 
skIx wem and put them in Salt ods 1 Wiek ler 
them lye a while, then dry them with a Cloth; flour 
them, 5 ſix Eggs, with a little Flour, Salt, Ginger, 
"IG TR del og Alittle WINS 1 n 5 
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'Þ bd. e with Beef Dri 
wer icky Bling. hot; dip your Maids pig, 


ter, ; and'f them brown. Let the Sauce be Bur- | 
2 in 1 vers of the Fiſh, arid Natmeg beat. 
en toget er; put e over N and th | 
Sauce in a Boat. WS 5 
867M t 


„ 7 tat 8 55 wn ao © 4 
9 1 srorr Gb 8 with Bread Fort d- meat, and E 
| hell wok in Salt and Water; drain them well: The b 

_ Sauce is bear Butter, Nutmeg, Luton Reg Shrim ps, WT ct 

or Cockles, and a boiled Anchovy en yo bro 2 

a you may an then 1 ae ms e {Nd 07 


mp ene i We 8 2 7 ſe: 
= 2 To bY We 
4 To fry le, 6. * in 


Ur TE oF wipe them clean with a CRY 1d an 
turn their Tails into their Mouths; make a Batter of litt 
Eggs, Flour. and a litele Salt; dip chem in in, and ſtrev i ;. 
on them Crumbs of Bread; then fry them a Jig: Wi pot 
brown. The Sauce is bear Butcer ORs or WY il 
| Parſley a and Butter. it put 


. N Pegs 


3 OIL 8 very l in Salt and wile — 5 them L 
|  - ont and ſtew them in à little of the Liquor, a little Stey 
Th 32 white Wine, Mace, Cloves, and a Piece of Butter role v 
led in Flour, a little Juice of Lemon and ſome Salt: fed 

You may do Cockles or Muſſels che _ „ 4 but BY ir fe 


ee deere cheie: on eee e oak ** 
© To make a Collarof Fi 1% my 
TAKE a large Eel, fein it a 4 th 60 


: 5 Fleſh, and 8 it in a marble or. w 5 — 7 0 
ſeaſon it with beaten Mace, Nutmeg, Pepper and e 
Salt, ſweet Herbe, Parſley, Lemon=peet and Sb 


lots, all chopped ſmall; beat all well together, with 
Wok Ber feds f Breads then take 


aan 


an 1 8 OY of f Crumbs oe 


AS by 
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Dreſſer. 


is enough lay it in the Diſh, skim all the Fat off it, and x, 
pour the Gravy to your Sauce, let it all boil together 


ull it is pretty thick; then pour it over the Rolf, and 


— .* F * ; . 
ut in your Balls: 48h 
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TW 
LARP with the Fleſh of an el; then put it in a 


de w. pan with ſome brown'd Butter and Flout, a lit. 
tle white Wine, Salt, Pepper, Nutmeg an Onion ſtuf- 


{cd with Cloves, Lemon peel, and tweet Herbs. Let 


it ſtew on a S Fire; then put to it a Ragoo af 
iſters, and the Liquor wherein they are b 


Muſhrooms, 


— 


5 


ſtewed. Diſh your Fiſh,. pour over it the Ragoo, ga- 


niſh it with fried Oifters, the Rands of Fiſh, Pickles, 


* 1 — 


and Slices of Lemon. When your Fill is ſtewing keep 


i cloſe covered, put a Jirtle Verjuice in with the Fiſh,” 


4 *%. NS * 4 
$ p + 


F F 4 *. * 
— ts 2 25 8 bs 8 A 
— * * . 
8 = 1 


„F 


" 1 1 
1 — 1 — 8 
1 4 N 
1 „ % * 
: - : N * 
* * » 4 — * 2 be 2 72 * 
. % 1 * 
>; 1 3 t 5 a 
N * 1 P "— 
* - 
% * * - 


— 


, 0 * EFT il 3 * r 4 4 * [WS e +, a; 9 N 5 0 95 
JT „ N REY - » OP MY - F . 8 * 1 I * * A - . IF > TEL : EY): os 9 * 2" : 
v5 * : * * 9 4 . * 1 * f 4, PE * "Fi - 4 - 
© N - 1 N Borg F - ! 7 
1 8 - d b * 4 
8 1 4 
” 1 . 
* bs». + : PRs 94 3 
2 ” 7 £ { 
. 9 0 * 
* * — o 
: S . , 5 
8 % k 
* * nn : 
* * , 
. . . 1 
= BY 7 "eb; ;* . Fe - 
. . - 4 # * F 
- te * * 080 
* 9 
4 * * 
- * 44% - F W 
CESAR 
F A "JF? 
7 
. N 
. * * * 9/4" 4 8 : 
q J A 8 ” 
us 4 F. 


i ED + 2 ; i 2 2 
ö e oh 2 2 », 


5 * 


7 mole Ham, bu, 8 
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* 


it two or three Days; then make 2 Pickle for 
them: put à Quarter o Salt- -petre, a Quarter of a 
Pound of Perer-ſalt, three Pounds of Bay Salt, and three 
of white Salt, in ten Chopins of Water; let it boil two 
Chopins away: See it be well skim'd ; and when cold 
pu ut it on your Tongues, but dry them firſt in a Cloth, 

his Pickle will ſerve either Pork, Geeſe, or Sheeps 


_ Tongues. | If you ſee it grows muddy, boil it again, 


and put none of the Sediment in it. There mu be 
5 _ _ <oarle Won oper in 1 tn 


75 3 e or Babe 


1 SALT 1 Went on a Table, and lay a Wehr on n 
| * two or three Days, then to every Ham or Flitch of 


Bacon, take a Pound of white Salt, a Pound of Bay 
Salt, two Ounceaf Salt-petre, and two of Peter- ſal 
a Quarter of a Pound of brown Sugar; mix them al 
together, and warm them pretty hot; lay your Hams 
in 2 Frough, and rub them very well, turn and rub 
| - them every Day for three Weeks; then hang them u 

to dry by a ſlow 2875 ed or B is the de 
to __ _ ORR; 


5 1 boi 8 7 


"3 REP are dry ſoke them in cold 5 0 wo put | 


| them in a Pot of cold Water with ſweet Hay about them. 
A large Ham will take three Hours to boil it, a {mall 
one but two, and a middling one two and a Half. If 


. are to be eaten hot, 0: Crumbs of Bread upon | 


kr pb Tonguds be very well ſilted, a wi dei in, 


put it 9 Fire. 1 


en 14. Mid 1 "ER 
like a Ham, then rub it all oyer with Bay Salt and 


ter; boil it well; and skim it. When cold, put in your 


Hams, let them lye in it a Fortnight; then ang them 


up and ſmoke them with Dale · duſt or Shavings ; they 
muſt be dry before you make Uſe of them. Lou may 


pickle Bacon Hams the ſame Way, or any Sort of 


Tongues. When you hang up your Mutton Hams, 
boil the Pickle and skim it, and when cold you may 


put i in NON bat 50 them firſt he three. or VO 


Aue i 0 Maes ths 
CUT che Mutron Ham- ways, take an Ounte of 


two Penny—worth-of Cochineal, mix them, and rub 
the Ham very well, + ay. it with the Skin Side down, 
and rub it every Day for ſixteen Days, then bang x it 
vp to AN? i, eats beſt in . ene 8 


cur a Leg of Veal like a Ham; take a Pound It 
white Salt, a Pound of Bay Salt, two Ounces of Salt 
petre, mix them and rub the Ham with ir, lay it with 
the Skin Side down for a Fortnight, rubbing it every 
Day with the Pickle ; hang it up, it will be yin << 
teen W You may. boy or Foul „ 5708 


I. 


« — 5 Co 8 — N 1 
— - 


n 8 — 
r yy 
- * 2 * I yu 
* 2 8 * 
is , rn at ht 


Method 55 „ BE, 
Ne” bur the Ham with Cloyes x Toe like. it, and | 


Z i 5 7 9 Fi f . 3 W. * X #, E * 
e RL 1D e, N 6 46 
. 


cur. ate Path Quarter of very n bot: Nutten 5 


| brown' Sugar ; let it lye a Day, then put it in the Pic - 
| kle, made thus : : Take a Gallon of Pump. Water, two 
Pounds of Bay Salt, two of white Salt, fix Ounces of 0 
Salt- petre, . four of Feter- ſalt, one Pound of brown 
Sugar, one Ounce of Salt-prunella; put all in the Wa- 


md a Pound of Salt, a Pound of coarſe Sugar, 


3 8 ö 2 3 82 v6" Hei Fe Nur 8 
1 Coane” a bell Leg of Beef, cut it 1 bien; 
1 an Ounce of Peter- falt and four Ounces of Bay Salt, a 
| © Pound of white, Salt, a Pound of coarſe Sugar; mix 
. them, and rub the Ham ; 1385 it and all Hams ina veſ. 
| ſel at full Length that will old the Brine; turn and 

rub it every Day for a Month; then og e but 

Bf in too hot a Place. V 


* 70 woas 4 Os tr Sheep's s Heart. - 
| AER all the Blood but of it, —— Fore 
3 1 thus: Take a Quarter of a Found of Beef 
3 2 mince oe nk Ro arp pin of — 
1 ea er, Salt utmeg, Lemon a 

8 Marjoram and Shalots, all thre 1 

Put in a chopped Anchovy, wet it with Eggs, and ſtuff 
the Heart with Cloves, or lard it if you pleaſ@; roll it 
in buttered Papers, and roaſt it well; it takes a d 

8 dlͤceal of roaſting; roll ſome of the Stuffing in ſmall 
Bols, fry them, and put them in the Diſh with the 
7 re ; take off the Papers, and put Gravy. under it. 


1 To roaſt. a Haunch of Veniſon, 

bo -RPB: Bi it over with Butter, and put on it a buttered 

we make a Paſte of Flour, an Egg and Water, and put 

it on it; put the buttered Paper over. itrye i it on with 

Pack- thread, and put it to a good Fire; it takes three 

Fours roaſting if but ſmall, more if large; take off 

_ the Paſte and Paper, put Gravy under it, Claret Sauce 

in a Boat, and Currant Jelly on a Saucer? If you boil 

. of Veniſon, let it be well ſalted for ſeven or 

'_ ____ eight Days, then boil it in a large Pot of boiling Water, 
mw, "ME it vp with Colly- flowers, Savoys or Cabbage 


2 22 2 : 


Tv roaſt 4 Shoulder, or any Joint of Pariſn. 
| ” LARD ir with Bacon, ſeaſon it with Pepper, Salt, | 
5 W and Cloves, hay jt ky Hours ih Steep of 


. 150 N Lemon * and bens Herbs, then ſpit 
4 i, 


Gravyy 25 a File Batter work din \Flaur, : 


5 gal of wary Re ut "41 hs 


and Kerchup;. boil it and] N 2 under the Veals 
fa, bo ferve T5” 4 4 

OY AD ALES RANG. woe; oY FF 

1 15 Tv Venifo AS Ja roaſted ur lu d.. 
GE fl How ſome brown'd Butter and mY 
2 Gill of Clatet, 2 Bunch of ſweet Herbs, fome Sha- 
lots, Ketchup and an Aychdvy, feaſon it with 

per and galt, boil it till ir in ſmooth, then cut the 
niſon in thin Slices aud give it bur one Seald; dab 


* 
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BOIL i it in CY er and Vinegar, Kim! it; 4 
ut iu Thyme, Savoury arid . 5 ir 0 ith 
er our 925 9 e ee ee en ez 
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1 e ee un rt 5 ASE 
cb itin Slices, —— pan aiich Clever 
__ 1 Bread, three or four Cloves, and a little 
* r; let it ſtew for ſome Time, grate in Nutmeg, 

erve it up; Veniſon may be be haricot oped Ms. 
ime nden as: Nutten b. nee e 


V0 
THE 8 Neck or Breaſt Ra bo bindd wat 


laid: i in Blood; ſeaſon it.wirh Pepper, Salt, Winter $a» - 
voury, 1 me, all ſhred ſmali; 
with a little Beef Sewet chopped ſmall, and ſtirred on 
the Fire to be thick; then roll up the Veniſon with 
the ſet Blood and Herbs, and roaſt or ſtove it gently 


in e Nr or Gray, ky = PRIN] Werde 
it "TIO ; bt a 22 4. +; * 3 5 2 34 ET ca + | 


- 


} 


+ 
x 


\ 


Far 


„ inn, 
1 POSE phat „ % Re d floor , 
| 11 Balr roalted 


| N it w 


2 three or four Boils 
; 1 ie oh FEST e 


”" SPIT your Veniſon 10 it Awe to the Fire 11 4 it 
then 9 7 it oft and ſtew it; make for 
ira Ragoo of Giicutnbers, Sweet-breads and I Aſparagus, 


70 recover V. eniſon when it file. . 
'T AKE as much Water in à Tub 48 will cover it, 


and put „ of Salt, and let it lye three or 


four Hours; take it out, and let it ly as long as 


before. in hot Water and Salt; take it out, and ſeaſon 
it with Pepper and Salt, dut dry it firſt; put ſome 


freſh Sheeps Blood in the Diſh with it; it muſt be 
high ſeaſoned; don't uſe the Bones of che Veniſon for 
Gravy, but put good freſh Gravy 1 in * cover ic with 

will 1 eat beſt darn? 
CEN 1 2 


cur it into Ye the Bel Wan qa - Hard, lar 
it with Bacon, ' ſeaſon it with Pepper and Salt, put it 


"| in a Stew-pan with Broth, white Wine, a Bunch of 


Herbs and Lemon-peel; the whole ing ſtewed, thic- 


| ken your Sauce with Butter and Flour, dy put alittle 
0 9 1 ate t Lis a firſt ace N x 


* 


25 Givet of ritt. ; wo ys 


BOIL he Breaſt or Neck, cut it into > Be ow 1 | 
: hag it is almoſt boiled, brown half a Pound of But · 

ter, and a good Handful of Flour ; then add half a 
; hr of Sugar, and as much Claret as will make it of 


Thickneſs, then put in the Veniſon, and give 
fs Ragan 8 8 


1 leep Penifon' tell ho Year. * 


80 Vn unh of Veniſon being par parboiled, Giſon 3 ER : 
| ep 


two Nutmegs, a Spoonful of er, and a gaod Quan · 
tity of Salt; put to it two Spoonfuls of Vinegar, make 
the Veniſon full of — and Put in your ice _ 

| * s 


! 


1 * fa, the: Veniſon i in. nxt 8 8 
Side down, an cover it with two Pounds of Butter; 
then covet the Pot with coarſe Paſte, and bake i it; when 
baked, take off the Paſte, and lay a Trencher with a 
Wouy n it, to keep it down till it is cold; then take 
off t Wende and lay the Butter flat all over the 
Veniſon, then cover it with Paper, and tye it ne 
lend] it to e turned up Side down i in a dae 


2 Aus | 


3788 75 boils Hamel of ige DM nk wife. 
: SALT; it for a Weel, then boil it in bog Wa- 
ter for two Hours andi a Half, if large: Send it up i 
either Colliflowers, white. Cabbages or Savoys, an 
melted Butter; = may boil any Joint the ſame Ways. 
but _ t kalt! it ſo wn or boil it ſo much. . 


* 


n 25 tra ae, bai: 0 
0 T. your Venta into Slices about alf an 8 
thick; ſeaſon them with Pepper, Salt, and Crumbs of 
Bread; broil TIN 9 Wers Wi Fl ire. e mee * 

wich E. „„ RL: 8 5 0097þ-26 

1 Fa 2 . arty 

"301 the Veniſon, and make a Paſte of 2 Crumbs 
of brown Bread, ſome Sugar, Pepper, Salt, Nurmeg 
and Orange peel minc'd ſmall, andas much white Wine 
2s will wet it: Mix all with your Hand, and wrap the 
Veniſon in it; ſet it into the Oven for an Hour; then 
ſerve i it ad with the white Wine boiled WO: wich bh Sr. 


70 704 's Fillet l, e Wop 

Es Beef Sewet very ſmall, an . S 

Lemon-peel, Thyme, Parſley, ſweet Marj rjoram, and 
an Onion; ſeaſon it with 8 t, Pepper, Nutmeg and 
Mace; add grated Bread to it: Mix all to Se with 

two Eggs, make Holes in the Veal, and ſtuff it with the 

Tore d. meat; l a buttered Paper over it, that the 

© | Stuffing | 


8. - e 
* s 3 


3 


* mincefiveet Herbs, chop four hard Logs. 
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Stuffing det le" "Spli4 t well 
the Sance'is beat Butter, Graz 2 1 : Sil 
it with Hliced Lemon, and red Beer Roots Pee. 


\ I rt 
923 FP: cal with farcing e Herbs,” 


a e 4 Shoulder 9) 
510 PARB IL it a little,” chen mince * * Thyme 
alor, yer 


Parſley, Winter Savoury and 


a little Pep- 
r, Salt and Nutmeg; ; mix all this u tk two raw 
Eggs, and ſtuff your eal with it, but! ve ſome of it; 
HE our Veal, roaſt it, put your Stuffing in the Dri- 
en pan, and when the Meat is near roaſted . 
22 to it two Gille of Vin gat N e +. the | 


£3 © 
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ON 25 9 0 « Knuckle of Þ 2 oo 
'PUT it in the Stew-po 


of Thyme, an Onion ſtuffed with Gloves, a Cruſt of 
Bread; cover it cloſe, male it boil, then let it ſimmer 
For two Hours; lay it in the Diſh, and pour the Broth 
over it, take out the Thyme and the Onion; or you 
may make the Sauee better, by putting in a little Ketch⸗ 
bo 44 1 8 Truffles,  Morets PE 19 


e * troils Shoulter g Pal." 85 5 
"HALF tt it, then lice 


wor ſave the Gravy, put the fliced Meat in a Stew. pan, 


* 2 * 


with a little Broth and its own „ 2 little oy 
dead Bread, Oiſter Liquor, Vinggar, iced Bacon, a 
Pound of Sauſag es ont of their Skins made in Balls, and 
rolled in Yolks Sf E s, Mace, Nutmeg, Salt, Lemon - 
HB . and an Sies . uffed offed with WR: Leet all ſtew 
balf an Hour, then put in a Mutchkin of 10 and 
ſome ſweet Herbs; Yes take the Bone of che Veal and 


broil it, and diſh it: Then put in the Liquor, à Piece 
„ Burter work d in Flour ; let i it boil, then " it o· 


| ver 


1 


4 * 


Tmall, and 


t with two. Chopins of W- 
ter, four Blades of Mace, a little whole Peppet, a Spri 
ruit o 


the moll ert l it, 


S on oo 


= oy 
BY  £&= 


* rage whey oi Hed Ola, 
JOY and ſliced Lemon. | 


7. rooſt 4 \Galf"s Head, To 

GET Calf Head with the Skin on, and fo ald it, 
ind boil it an Hour; when cold lard it with Lemon- 
peel; ſpit and roaſt it; when enough, make 4 Sauce of 
Gravy, Ketchup, Oiſters, white Wine, Lemon, Fore'd - 
meat Balls, fried Sweet : brezds, Muſhrooms, Truffles 
and Morels ; put in a Piece of Butter work'd in Flour; 
- boil all together, and pour over r che Head: Wan CF; 
do it e 90 Ion pleaſe. 


4 Head Su fic NE | 

70 v at bone it and nor ſplit it, clean it well, 
and fill up. the vacant Place with Forc'd-meat, and 

make it in the lame Form as before: You may put 
in the Middle a Ragoo, and cover it with Forc'd-mear 
Rub it with „and ſtrew over it Crumbs of "Bread 

ind ſweet Herb: * Lemon-peel ſhred ſmall; ſeaſon it 
with Pepper, Salt and Nutmeg; bake it, and put a ſa · 

| youry Sauce under it. Blanc the Rs and let! it 
lang out of; the Mouth. Teo. | 


"io boil # Calf's. Head. ws 
'B 01 L as bone ir, then have in Readi 46 tHe 1 
lae boil'd tender, Yolls of bard Eggs, Oiſters ſealded; 
and Forced. meat; ſeaſon it with epper; Salt and Nut- 
meg : Stuff all in the Head, tie it in a Cloth, boil it 
three . put Gravy under it, n it with Ba- 


don. 

Beef A Is Daube. 5 5 
en 2 ae of Beef, lard it, and force ir with ; 

p ore'd-meat, then paſs ic off brown; put in ſome Broth 
and a Faggot of Iweet Herbs, ſeaſon it with Pepper, 
Salt, Cloves, Mace; ſtove it four Hours very tender, 
ind make a Ragoo of Morels, Truffles, Muſhtooms, 
artichoke Bottoms, Sweet. Breads and Palates, white 
8 | * vi 


AGE SER Coe de, as. 
SO A CA R 4 
3 ES . 


Wine and 3 1 vice. . Garoiſh with Pen y-Patees apd 
| Pickles, 4 ; N 4 ws; $52 
7 make Eſcarlbt Beef. | : 

TA K E a Briſket of Beef, half a Pound os coarſe 
Sugar, two Ounces of Bay Salt, one, Ounce of Salt. 
petre, a Pound of common Salt: mix allt ether, and 
wa the Beef, put it in an Earthen Pan, and turn it e- 

5 Day: Let it lie a F ortnight in the Pickle, then 
boi it with rar or a Peaſe PR? 190 eats Ry 


& "ml cold. A #; 
Beef la Hv 52 

6 E T a Slice of Beef three Inches chick, 3 . 
from the Buttock, ſtew. it with a little Water, and a 
Gill of white Wine; ſeafon it with Pepper, Salt, Cloves, 
a Faggot of ſweet Herbs; and a Bay Leaf: Let it boil 
till it is very tender; then ſet it a cooling; and when 
cold ſerve it up, with Slices of Lemon and Ke Vi 


ME ar. 
, To rooſt a. Tongue and Uader. | 
BO I L the Tongue till it will blanch, pur itin # coli 
Water it will blanch the better, then fard it with Far 
of Bacon an Inch long, and ſtuff the Udder with Cloves, 
then ſpit and roaſt them, baſte them with Butter. Serve 
them up with Gravy, but ſend in a Boat Claret boil- 
ed thick as a Syrup, with Sugar. and Jorrant; e or 
A r Sauce. 


. 


Ox Tongues 2 14 28 3 

BOIL e it, then WER jt off, 

and ſtove jt one Hour in good Gravy and Broth ; ſez: 

ſon it with Pepper, Salt, Cloves, and a Faggot of ſweet 

Herbs; put in Morels, Truffles, Muſhrooms, Sweet: 

breads, and Artichoke Bottoms; ſkim off the F at and 
ſerve tem either hot or cold. 5 


* wy 9 7 8 
'F 


„ FR Bat. 
TAKE a broad Runner of Beef, bake”) ir, r 1 it 


e 4 9 Salt and Salt. petre, turn it and rub 1 it 50 
: a” i . 3 


: p ; 


r* * 


Way, but take off the Skin. „„ 


0 ſteto a Rump of Beef. n 
CUT eres Boos that it may lye flat in the 
Stew · pan, ſcore the Inſide, and ſeaſon it with Pepper, 
Salt, Cloves and Mace; ſhred a little Thyme, Parſley, 
Winter Savoury, and ſweet Marjoram; put Seaſoning 
between every Score if you like it; lard it with Ba- 
con, and a Slice of Bacon laid in every Score: Pur it 
in your Stew-pot with a Pint of Water, a little Rockam- 


1 


Hours, then turn it, and make a Rapoo of Palates and 
Eyes, Forc'd-meat Balls and Kernels, with ſome of the 
Liquor it.is ſtewed in; thicken it with brown'd Butter 
and Flour : Put in your Ragoo a half Mutchkin of 
white Wine and the Juice of a Lemon, the Grate of a 
Nutmeg, and Muſhrooms if you have them. You may 
make a Ragoo for it if you Pleaſe the Tame Way, of 
Carots, Turnips, Artichoke Bottoms, Truffles, Morels, 
Muſhrooms and Oiſters : Jou may ſtew any Piece of 
Beef the ſame, Way. Boil your Roots before you put 
hen m mp! Ü7ien r 


Do male Dutch B. 
TAKE fix Pound of à Buttock of Beef, without 
Bones, rub it all over with five Ounces of coarſe Su- 
gar; let if lye two Days, then wipe it, and take a 
Mutchkin of white Salt, two Ounces of Salt - peire, and 
three of Peter ſalt; dry all before the Fire, and rub it 
well into the Beef; then put it in a brown glazed Pan 
; ES 5 that 


— 


bole or Shalots; let it ſtew on a gentle Fire for two 


' 4qurnito nen that the Brine does not ſetile. 


7 in it 


„ 4 ORE r 
| yt will hold the Beef, and turn it. nd "FM 


for three Weeks : Then put it in a Canvas Bag, 
it up in any Place where it will dry gradually; 

hen 
boil it, and * may HEM Wes or 1 it I * 


; dah 10 FM 
ans wi gu Wa" ER” | 
f C0 ur your Steaks off any tender Fart of 1 Beef 
flat them with your chopping Knife, and put them 
on a hot clean Brander, on a clear quick Fire, turning 
them often, wy the Gravy does not run out, have 
- your Sauce ready, make it thus: Scald your Oiſters 
and waſh them ean in their own Liquor, then ſtrain 
the Liquor 1 intg a Sauce: pan, put to it a Piece of But- 
ter work'd, in Flour, two. or three Shalots, pounded 
8080 Cloves and Nutmeg, ſalt it to your Taſte; 
ut a Glaſs of white Wine, Se the Rind en 5 
Lemon in it: So pour it on F 
bo s hot. - Grail them. wich Pick] 


To mate but me | 7 
TAKE a Surloin of fat Beef, ſalt it well CITY white 
and Ba Bay Salt, Salt petre and brown Sugar; let it lyc 
or a Fortnight, turning and rubbipg it every 
two Days; then hang i it to dry ; it eats well either in 
' Raſhers, or with Fowls and eas 0 it 85 vat 
be cut ut ir is eee oy: 


N 7 boil 6 Rump of Beef the French . ay. 

- BOIL it for half an Hour, take ir up in a nt 
Diſh, cut Gaſhes in the Side to . the Gravy, the 
put Pepper and Salt in every then fill the Pit 

Ei & aret and ſome Blades of Mace, ſet i on A chat- 
fig Diſh of Coals, and cover it cloſs, and let it ſtew an 

1 Hour and a Half: Turn it often, take off all the Fat 
put in a Handful of Capers, five Onions, and fix hard 

Oe, ice 3 them * put in a ned Ver= 


Mice 1 


yy ww mw. wa apy ws 


* 


lot and Cucumbers,* all red ſmall; 
"YI Meena: red Cabbage, and Ki 


ji; toil lhe Mos zender. ern i vp | 


* n F * * * g ä 
8 11 ” * & 3 
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on 187 0 
- Ta flew « Riv) of Beef | 
3011 ie till ic 1 Ki ns. take it up and peel 
of the Skinz then take Pepper, Salt, Mace and Nut- 
8. Parſley, ſweet Marjoram, Savoury and ee | 
ſhrek nd Lund in large Holes thro? the F 4 4 
all the reſt af the Seaſoning over the Top, and lay it 
over bf jy 4 to ought it; put the Gravy thats c 
out, with a Mutehki of Claret and a Gill of Vinegar, 
in a deep. Pan wich the 5 you may fill it to the 


Top. Cover it, and bake it four Hours; then us = 


=o one the Liquor over if. , 


is « Dif, 


„ Thy grilland a Breald of Mutton. : 
HALF boils Beeaf of Mutton, ſcore ie in Dice, 
then rub it over with an Egg; take Crumbs of Bread, 
Pepper, Salt, Thyme, ſweet Marjoram, Chi ves and 
been ; mix all, together, and lay it on it, then broil 
it gently; for Sauce take Butter, Gravy, Cap 


8, Sha» 
©; _ 
; IR: | 


To ke Mutton Cale. ; 
CUT 2 Neck of Nutten in ſingle Bones, flat thaw 
withthe Choppi ife, ſeaſon them with Pepper and 
Salr, rub them with Eggs, and lay all over them Forc'd- . 
meat; make it thus: Chop a Hetle of the lean Mut- 
ton, will twice ud nivch Sewet, as much. Crurabs of 
Bread as Mutton, Pepper, Salt, the Grate of a Lemon, 
Parſley, Thyme: and Shalot ; chop all very ſmall, and 
mix them up ; wet them with Eggs, roll your Cuilets, 
in buttered Papers, and broil them on a clear Fire: 
They will take a Quarter of an Hour: When done, take 
them out of the Papers ; the Sauce muſt be Butter and 
Gravy, Lemon and Ketchup: You may do Veal the 


lame Way, but it takes longer broiting ; garaiſh _ - 


— 


wich Pickles ; if Veal, with Lemon, Muſhrooms, and 
Beet Roots. 5 3 St 
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| To. roaſt @ Collar, of Min. 


8 


B ONE a Breaſt of Mutton, and rub it with Eggs; 
lay all over it Forc'd-meat, made as above roll it up 


very tight, and bind it cloſs : You may tye it on a Spit, 
or do it in the Oven; make a Haſh to put under it; 
eut your Mutton in thin Bits, brown a little Butter an 


Flour, put in a little Gravy, pu aBunch of pu 1 
two Onions ſtuffed with | 


the 'Rind of Lemon, an | | 
Cloves, Pepper and Salt, boil it well; then put in your 


Haſh with Muſhrooms, Cucumbers, and Kidney Beans, 


mince it, but not ſmall : Don't let your Mutton boi], 


but give it a Scald or two; it muſt be roaſted before 


you cut it, put it on the Diſh, and the Collar over it; 
take off the Binding, and throw out the Onions and 
Herbs: Put Lemon Juice in the Haſh, Garniſh with 


" Pickles, 


To roaſt a Leg of Mutton with Oiſters. ws 


© TAKE ſome Crumbs of Bread, a little Beef Sewet, 


ſome hard Eggs, an Onion, three Anchovies, Thyme 


and Winter Savoury, twelve Oiſters, Lemon peel an 


Parſley, mince them ſmall; ſeaſon ic with Pepper, Salt 
and Nutmeg ; mix all theſe together, and wet them 
with raw Eggs, ſtuff the Mutton under the Skin in- the 
thickeſt Place, and half roaſt it; cut off ſome of the 
Under-ſide of { the fleſhy End in little Bits, put them in 
a Sauce-pan, with a Mutchkin of Oiſters and their Li. 
quor, ſeaſon them with Mace and Salt; put in a good 
Piece of Butter in Flour ; and when the Mutton is 
done, diſh it, and pour the Sauce round it. 


© Shoulder of Mutton in Epigramme.' © 
TAKE a Shoulder of Mutton, half roaſt it, and 
take off the Skin as neatly as you can, the Thickneſs 
of a Crown, leaving the Shank-bone to it; then 1 
SR"; 5 dhe 
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the Meat in thin Slices, the Bigneſs of a Shilling; pu 

it into eos Gravy with a Piece of Butter, ſome Beg 5 
Bread, Pepper, Salt and Nutmeg, an Onion, Anchovy, 
and Pickles ſhred; rub the Skin over with an Egg, and 
ſtrew it with Crumbs of Bread, Pepper, Salt, Chives 
and ſweet Herbs, ſhred ſmall; brander it, but don't 
let the Haſh boil much: diſh the Haſh, and put on it 
the broiled Bone and Skin; you muſt not cut them a+ 
fun ni the eteto F 5 

/ ths, oo 

CUT a Joint of Mutton in Steaks, and fry them 

then ſtew them in good Broth, with Crumbs of Bread, 
a Bunch of ſweet 1 
an Onion ſtuffed with Cloves; take out the Herbs and 


a 


- 


7 


Onion before you ſend ir up. <0; 


Te boil Sheeps. Tongues with Oifters, © 

BOIL fix Sheeps Tongues in Water and Salt till 
they are tender; peel off the Skin, cut them in thin 
Slices, put them in a Stew Pan with a Chopin of Oi- 
ſters, a little Claret, Cloves and Mace; ſet them a 
| ftewing, then put in ſome Butter, and the Yolks of 
three Eggs well beaten, ſhake them well; don't put 
in the Eggs till you are going to diſh them. . You mult 
not let the Eggs boil in them, but be ſcalding hot. 


Doe roaſt a ni Head with Oiſterrn. 
CUT the Head as for boiling, take out the Brains 
and the Tongue, parboil them, blanch the Tongue, 
and minch them with a little Sage, Beef-ſewet and Oi- 
ſters, with Yolks of Eggs and. Crumbs of Bread, 
Pepper, Salt, Nutmeg, grated Lemon-peel; parboil 
and dry the Head, fill the Skull with theſe Ingredi- 
ents, then ſtuff it with Oiſters, and faſten it to the 
Spit; as it roaſts preſerve the Gravy, put to it a Glaſs 
of white Wine, Salt, Nutmeg, Lemon- peel and Shalot, 
Piece of Butter work'd in Flour, ſome Oiſters, and 
. 5 1 


erbs, Muſhrooms, Salt, Pepper and 


-- as Paper rs fon diſh it. You may 


7 | 188 
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| © Sade Ts © erf. ier. We 
5 and pres n th 


e Sauce about 4 


Head i done, 
-N dreſs cue. Fear, 
-BOIL Ka tender, flit chem in th Middle; 3 put 


them in « Sew. e Ne har 4 Hebe of 
Butter, a little Onion, Parſley mal}, Pepper 
nad Salt, a Spoonful of Vinegar ; nfo pn; dag | 


ther, ſo diſh them. You may make them ſweet, and 
put Currants and 2 Wine in * thicken them 


with the Yolks of two Eggs. 
jed ar . 


Cute of Beef 4% be Frin 
chor ſome of the rendereſt Part of the Beef ve v 
final, and pound it as much as for Sauſages, mix H. 
the Quantity of Beef-ſewet with it; ſeaſon it with ep 
per and Salt, you may put Onions and Parſley in them, 
wet them with an make them in.Cakes, and fry 
them in their own 


0% fire the Inſide 
LIT F up the Far carefully, 
7 he Bone, and chop it mall; ent a pound of Sewet 
fine, and as many Crumbs of Bread, à very little Par- 
fley, Lemon · peel, and two Shalots; ſeaſon it with Pep- 
per, Salt and Nutmeg, mix all together with 4 Glaſs of 


of 4 Surlbit of Beef. 


Claret and raw Eggs; then put it in the ſame Place, 


and skewer the Fat over it. Paper it, and don't take off 


put Gravy or 
; Clarer to it. pit the Meat before you put In the 
Ford wer. 225 


A Neat's Tunger the Poliſh Way. 


BLANC H off the Skin and boil it, et ir 11 105 


vite off; tick it with Slices of preſeryed Le- 
nd Bits of Cinnamon; then put a Bit of Sugar, 
Glaſs of white Wine, and 4 little Gravy : Then let 
5 the Tongue ſtew 4 vm and Gih i ie with the Sauce 
about it. 7 | 75 


but not 


ravy, ot brandet theih on * c 


eut out the t to. 


Bb wo ® oa. u.Qoo. 


hd of Cookery. „5 
ry Neat's Tongues | 

0 Gul blangh ir, then bes ro in thin Sees, | 
| feaſhn it with Nutmeg, Cinnamon and Sugar, dip them. 
in the Yolks of 17 4 E Butter and a little vi- 
negar in a Pan, and when it is boiling hot, drop in the 


Tongue and by Spoonfuls; when they are done 
diſh them. Tag by 5p bs beat Butter, white Wine 5 


Su . 

. To flew a Mays Tongue wie. 

PUT a raw freſh Tongue in a Stew-pan with good 
Broth, white Wine, Pepper, Salt, Cloves, Mace and 
Capers, with Slices of Carots and Turnips : Set this 
over a gentle Fire, and let them ſtew two Hours, then 
take up the Tongue and blanch it, and pur ſome Mar- 
row to it, and let it have a Boil or two, and diſh i it on 

Aren 2 4 all over „ 


Tv bake G be. 

LET them ys in Water all Night, how bone 3 
and ſtuff them with Cloves; ſeaſon them with Pepper, 
| Salt and Mace; put them in a Pan, one Cheek lde oſe 
upon the other? Put Bay Leaves on them and a Cho- 
pin of Claret, cover the Pan cloſs and bake them well. 
| When they are baked pour off the Fat, and mix it with 
melted Butter, and pour over the Cheeks. They are 
to be eaten cold with Muſtard and Sugar; the Gravy is 
io be al pound: from it before you pur the Butter on. 


| To ref a. Leg of Advis oh Cvebles,. 1 
STUFF j it all over with ane and W 16. Put x 
Gravy under it oh - 


fs 7 ut beef. 9225 

TAKE a Buttock of Beef, and cut off ſome his 
Slices, and ſtrew. on it a little Salt-petre ; let it lye 
four days in it, turning it every Day; then put it in a 
Can with ſweet Butter, or ſweet Sewet ſhred {mall : 
Cover i it with a coarſe ha” made of Meal, and bake i it 
i 8 in 


5 


n ary r oradn; Ve oy 2 N 5 


the Grate of a Lemon, then fry them a light brown 
in ſweet Butter; when they are fried, get 


: 38 „ A New an 4 ; ; fy*. | RY 
in a hot Oven for three Hours; then take it out, and 
take all the Greaſe and og from it; when it is cold 
ſtring it and pound it fine; th 


ter to Oil, and ſkim it, and pour it from the Bottom; 
to every two Paund of your pounded Meat put a 
Pound of your oiled Butter, and work it up well toge. 
ther, put it in ſmall white Patees ; and, when cold, 


pot Veniſon the ſame Way,” * | 


4 


CUT thin Slices of Beef where it is render, and 
bent it well with your Rolling · pin; then ſeaſon it with 


. 
* 


Nutmeg in it. 


N 


* 


en ſeaſon. it with Pepper, 
Salt, Cloves, and Nutmeg, then draw ſome ſweet But- 


melt ſome Butter, and pour it o 


n them. You may 


Fs * 
1 


J ole Beef Ollops. 


Pepper, Salt, Cloves, Mace and {ſweet Herbs, and Le- 
mon · peel very fine ; ſeaſon it with Spice as above: 


Lay a Lair of this all over your Ollops, and roll them 


up tight; put them in a Can with a little Butter, cover 


them cloſe and bake them; when they are done, take 
them out in Slices, and put them on a Diſh, pour on 


them ſome of their own Gravy, with a little white 


Wine and the Juice of aLemon : Don't make it ſour, 


you may thicken it with a little Butter and Flour, grate 


{ oY 4 
N 3 


e de ie Feat ,, 

TAKE a hind Quarter of Veal, and cut the thick 
Part in very thin Slices, beat them with a Rolling pin, 
ſeaſon them with pounded Mace, Cloves, Pepper, and 


ome good 


brown Gravy, and thicken it with a little Butter and 


Flour, boil it with an Anchovy, and a whole Onion, 


alittle Ketchup, and the Juice of half a Lemon: when 


boil'd put in your Collops, and give them one Boil; if 
a they are not ſeaſon'd enough, put in more of that you 
ſeal 


4 


on'd your Collops with; put Forc'd- meat and an 


* 
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due f lei 60 
Anchovy, and alittle Salt. You may put Mufhroomg 
in them and Oiſters, but ſcald them firſt.. . 


o make Furc d. meat Ball. 
CHOP ſome of the tendereſt Part of Veal or 
Matton, very fine, . with an equal Quantity of Beef 
or Mutton Sewet ; ſeaſon it with Pepper, Salt, Nut- 
meg, Cloves, and the Grate of a Lemon, and a little 
ſweet Herbs; wet it with two Eggs, and work it to- 
ether with your Hand, make it in fmall Balls, and 
ry it in ſweet Butter: Flour your Hands when you 
...... Le ets 

+  » Another Sort of Ford meat Balls. 

CRM a Penny Loaf, and add to it eight Ounces 
of Butter, or Beef Sewer, minc'd very fine, Lemon= - 
peel, Parſley, and a Bir of Onion ſhred fine; ſeaſon it 
with Pepper, Salt, Nutmeg, wet it with two Eggs, 
roll it in your Hands to a Paſte, then make it in ſmall. 
Balls the Bigneſs of a Nutmeg; fry them in Butter. 


Another Sort f Fored-meat Balls, © 
CHO? an equal Quantity of any tender Meat, 
with Beef or Mutton-ſewet, and the ſame- Quantity 
of Crumbs of Bread, with Lemon peel, Parſley and 
Onion ſhred ſmall ; - ſeaſon it with Pepper, Salt, Nut - 
meg and. Cloves : Wer it with Eggs, and work it up 
17 then roll it in ſmall Balls. Fry them in 

utter. | 5 „ 3 
äÄN¼ÜÄbi T8 
_ CUT a Neck of Veal in Chops, letting two Bones 
be together, put them in a Stew-pan with a little Wa- 
ter, Lemon- peel, Onions, Pepper, Salt, Mace and- 
Anchovy, and a little ſweet Herbs tied in a Bunch, let 
it ſtew on a ſlow Fire till the Head is boiPd ; then take 

out your Herbs, Lemon- peel and Onions, and thicken 
it with Butter work' d in Flour, put a little white Wine 
and the Juiee of a Lemon in it, and Muſhrooms ** you 
A „ | a NS LOT, ave 


= * 
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have them and ſome boi'd Artichoke Bottoms cur in 


7 
* ; 


5 


F To force 'a Leg of Mutton or Lamb. 

C all the Meat out, but don't break the Skin, to 
- every Pound of Meat put Half a Pound of Beef or 
Mutton Sewer, chop them very fine, read Tweet 
Herbe, Lemon-peel and Shalors, mix them with it; 


ſeaſon it with Pepper, Salt, Cloves and Nutmeg, wet 


it with two Eggs, mix all together, and kill the Skin; 
Sie. and roll about it a well buttered Paper: Tye it 
eloſs that the Stuffing does not come out, it will take a 
good while to roaſt it, Put Gravy in the Diſh with it, 


and a Ragoo of Palates and Sweet-breads : F ry the 


F 


| 0 make 4 Mutton or Lamb Haſb. | ER 
HLF roaſt either a Shoulder or ſiggit of Mutton 


or Lamb, cut it in thin Slices; fave the Gravy; put ii 


in your Pan with a little Butter work'd in Flour, ſome 
- Pickles, Pepper, Salt, Ketchup, Onions, and the Rind 
of a Lemon cut ſmall ; if it is too thick, put in a lit- 
tle Water: Two or three Boils does it. 

79 make mined Globi. 5 
FAKE any Part of the Beef that is tender, and 

mince it ſmall, to every Pound of it put a Quarter of 


a Pound of Sewet minc'd very fine, put it in a Toſs | 


dan, With alittle Gravy or Water, and ſome Onions 
red ſmall; ſeaſon it with Pepper, Salt and Cloves : 
Let it ſtew on a ſlow Fire till it is tender, then work 
a very ſmall Bit of Butter in Flour, and give it a Boil 
| Tn ſo ſerve it up. You may put Pickles in it if you 
. o make Beef Collops. fp 


Cor your Collops broad, and very thin, flat them 
With your Chopping-Knife, flour them, and fry them 
2 light brown : Make your Sauce of Gravy, . a little 

Butter work d in Flour, and alittle Ketchup ; ſeaſon b 


A. — 2 K ws; A 


with Pepper, TY Mace and 3 


You may brander them, e i 
Oikos da ben. 1 A #86 
Entry of Sheefs We 2 od. 


SCALD the Trotters, and let them ſtew in a little 


Water well ſeaſontd 3 rake them u * the Bones 


will come out, fetch them on a put Fore'd. 


meat in them, and roll them up — . 2 place 


them in a Diſh, and moiſten them with à little But 
ſire on them Ctumbs of Bread, Pepper, Salt 


ter: 


and 


diſh ne an 


ſweet Herbs; oo them in the Oven ; when PS 


put a Ragbo!; Sauce on them. 
Vun Ditoer,”" 


TAKE ten er Welte thi Veal ale a 
over with an Egg; then lay on them Forè d. meat, and 
roll therm up, roaft of bake them: When don pour 67 


over them a Ragoo of Sweet-breads. _ Garniſh the 
Diſh with Oravges. | 


+ ini Mw 


' TAKE the Fleth of a Fillet uf Veal, TIF 


Quantity of Beef Sewer chopped very ſmall ; add to 
i Maß Oiſters, and two wo Anchavidh chop x ee, 
all ſmall; ſeaſon them with a little Thy 

Marjoram, Parſley, Lemon-peel, all red * 

per, Salt, Nutmeg and Mace; then take the Valdes 


and hay 1 it all _ with the Forc'd-meat : You 


roll it in two or three Collars; roaſt or bake it; 3 2 


100 cut it in N and ſerve i it up and le 1 
y. | 


When boil'd 
your Col lops, and Pickles 5 them, You may | | 
fo che Lain es the ſame Way: Dont 
boil your Meat in {the Sauce, but pour it over them: 
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"7 hp or Kaub , 
ndfals of Parſley. very ſmall, and 


: one of Beef Sewet ſhred ſmall; mix them and Pep- 


1 Salt together, make Holes with a Knife in 14 
Beef, and ſtuff them full of it: The Beef is to ly (al: 
four Days before it is ſtuffed; del it . : You 
| e eat i MA: hot or . 


e Ge. 


cr * "ct into thin Slices, beat "We? with the 


Rolling pin: You may, lard them if you pleaſe ; ſea- 
Ton them with Pepper, Salt, Cloves, Mace, Lemon: 
peel and grated Bread; dipping them firſt-in Eggs; ſtew 
the Knuckle well, with a Bunch of ſweet Herbs, two 
Anchovies, Cloves, Mace, Pepper and Salt; train i it 


and when you are going to ſend it up, thicken it with | 


a Bir of Butter work'd in Flour; give it two or three 
TR» then put into it the Yolks of three Eggs well 


aten, a Glaſs of white Wine, and the Juice of a Le. 


mon, and give it a good Heat on the Fire, but don't 
let it boil, ſtirring it all the while. Your Collo $ be- 
ing fried, but not brown, . lay them in the Diſh, and 


pour your Sauce over them. Garniſh it with Muſk- 


rooms s and FOOL, don't make it roo 280 


7b ſtew a Knuckle of Veal. | 
LAY at ens Bottom of your Pot four lng wooden 
Poe waſh the Veal, and lay it in the Pot with three 
Blades of Mace, ſome whole Pepper, aSprig of Thyme, 
2 {mall Onion, a Cruſt of Bread, and two Quarts of 
Water; cover it cloſs, and let it come to the Boil, then 


let it only fimmer for two Hours; then take it up, 


and ſtrain the Broth over it; ; Pur young? Peaſe or Alpa. 
ragus in it. 5 : | 


Lamb with Rite. 5 | 
HA LF roaſt a fore Quarter of Lamb, p ut a 7 — 
of Rice i into two Vun of good * three Blades . 


— 


S EH Sie: eo LEG 


of Mace, Salt wy 8 let r r 10 


it off, and put in the Lo ; of four E and a Pound 
of Butter; en put in the Lamb in ſoints in a Diſh, 
with the Rice over it, waſh it with Eggs, and bake it 
half an Hour: You may do Hens e or: ee ee 
wan bus ways. them whole. 1 he's 559 17 


8 eee een SR of 
HALF boll your Head, and cut the one Half i in 
thin Slices; put 4 in your pan with Gravy, a Bunch 
of ſweet Her „the Rind of a Lemon, a whole Oni 


on, and an Anchovy; ; ſeaſon'it with Pepper, Salt, Mace 


and Nutmeg. When i it is- almoſt bel ed, thicken ic 


with > ag work'd in Flour; - put in a lile ſweet 


Cream : Score the other half, and ſtrew on it Crumbs 
| of Bread, ſhred Parſle Lemon - peel, Pepper, Salt and 


Nutmeg ; ; put it in e Driping-pan to brown, baſte 


it with Butter; when done, put it in your Diſh and 
before you pour your Haſh about it, put in a little 
white Wine, ſome Lemon Juice and Muſhrooms, if 
you have them, and e you may make i it brown 
vithour Creams 5 * 


E ds a ky” s Head Hoh." 
BLAN CH and clean your Head ve well, Half 
boil it, eut the Haricals in thin Slices, and take a little 


of the Water it is boiled in, and put your Haſh in it, 


with an Onion ſtuffed With Cloves, the Rind of a Le- 


mon, Pepper and Salt, a little Ketchup; thicken it 


with Butter work'd in Flour, take out the Brains, and 
mix. them with Crumbs of Bread, grated Lemon peel, 
Nutmeg, Pepper, Salt and an Egg; then put them 


in the Head again; and lay it in the DR till 


it is well roaſted, then put it in your Diſh, and pour 


your Haſh round it. | Garniſh al] your Haſhes with 


Th + 


Lemon, and put a file of the Trice} in hem 


8 
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2 I wel Shel,” 
HALF boll the Head, ut it through the MY in. 
| . take out the Brains, minee the Haricals ſmall, 


and the Brains amongſt them, put them in « Stew · pan 
with a little Gravy, or ſome be he Water that t 


| were boiled in, with a little Butter world in Flouf, 
the Grate of a Lemon, Onion, and Parſſey minc'd ſmall, 


_ alittle mo „the Squeeze of a Lemon Pepper, Salt, 
and Nut oil all together, put the Head in a Drip. 
ing pan, ru oy over with an Egg, and throw on it 
Crumbs of Bread, ſweet Herbs ſhred mal], Pepper, 
| Salt and Nutmeg; baſte ic with Butter. When it | 
done enough, put it on the Diſh with the Haſh about 


Pin the Le ben * youu pur it ow your 


To flew 4 Ln. Had, ; 
pur the Fans Head in your Saucg-pan, 55 2 
wk good Broth, made of a Neck of Beef; put all 
the Haricals in hut the Liver; when they are enough, 


put in a Deal of Spinege, 3 little Parſley, and an 
Onion; ſeaſon it with Pepper and Salt, and let itftewon 
a ſlow Fire: You may put in it half a Pound of Prunes, 


and thicken it ah Crumbs of Bread if you * | 


| 75 dreſs any Sort of Liner, 5 
CUT the Liver in thin Pieces, and rub it all over 
with bg take Crumbs of Bread, ſweet Herbs, Oni. 
Lemon peel ſhred ſmall, and ſtrew it on it, 
alen it with Pepper and Salt : You mey either fry or 
broil it; make your Sauce of a little Gravy, thickened 
with Butter worked in Flour, the Juice of a Lemon, 5 
Ketchup, and grated Nownege gr. 


©. Toroall Rum ar Gammon of Bacon. 
- TAKE off the Skin, and lay it to ſteep in lukewarm 
Water; then lay it in a Pan, pour on it a Mutchkin 


10 * and let! it 39 6 in it _— Hours ; 7 $6 
| P. 


2 FP, os 63 


15 it and per ic over he f 8 Side; pour the Cana 

it was ſoz „into the Dr iping- pan, ad baſle it 

with i 5 abe while it is roaſtin hen it is roaſte4 

25 pull off the Paper, an drudge it well with 
— of Bread, and Parſley ſhred fine, brown it well, 

md ſet it to cool. Serve it with green Parſley. 


To roaſt Pork without the Skin. © 

. Ak E any Joint of Pork not ſalted, and lay i it " 
the Fire till 125 Skin may be taken off; then take it 
up and take off the Skin; then ſalt it and roaſt it, make 
Sauce for it of Claret, Crumbs of Bread, and a little 
Water; boil all rogether, put to it ſome Salt, a Piece 
of Butter, Lemon juice, or Vinegar ; when the Pork 
is roaſted flour it; then diſh it, and pour the Sauce 


10 it. 
' £703 062! roaſt a Breaſt of Park. 

TAKE a Fore-quarter of Pork, and cut off be 
Knuckle, divide the Neck from the Breaſt, take out all 
the Bones, rub it well with Salt, ſhread Thyme and Sage 
ſmall; mix with it Nutmeg, Cloves and Mace; ſtrew. 


| them all over the Meat, then roll it up tight with the 5 


Fleſh inward; tie it faſt together, ſpit it long. yy 
and roaſt it; put Gravy and Muſtard under it. 


5 E broil Pork Steaks. 5 
cur a Loin or Neck of Pork in thin Steaks, ſeaſon 
them with Salt and Sage ſhred ſmall; lay them on the 
Brander, then ſeaſon the other Side; let the Sauce be 
beat daten Vinegar and Muſtard,  » ; 


T dreſs a Pig the French Way: 

SPIT your Pig, lay it down to the Fire, and et i if 
roaſt till it is thoroughly warm; then take it off the 
Pit and divide it into twenty Pieces ; ; fer them to ſtew 
in white Wine, and ſtrong Broth, ſeaſoned with Nut- 
meg, Pepper and Salt, two Oniops, and two Ancho- 


dies cut imal), and a little Butter. and Vinegar; ftew | 
I them 
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them all, and when enough diſh i: in the Liquor it 
was ſtewed in, with ſliced Orange or Lemon. 
_ ... BOIL it till the Bones come out, then ſeaſon it 
with Pepper, Salt and Cloves; while it is hot put the 
thin Side of one half, and the thick of the other to- 
ther; put a Cloth over and under it in a ſmall Broth 
ſh, and lay a Weight on it as broad as the Head is, till 
it is cold; hen take it out of the Cloth; you may ſend 
it whole to the Table, or in Slices. It is to be eaten 
with Muſtard and Vinegar, and Onion, if you pleaſe, 


CERT . 

- GET a Fore· quarter of the beſt and firmeſt Pork 
you can get, cut off the Shank and bone it, ſalt it with 
a quarter of an Ounce of Salt - petre, and half an Ounce 
of Peter ſalt, two Penny e of Cochineal; pound 
them and mix them with a little Salt and brown Sugar; 
then lay it on a Table with a Weight upon it for four 
Days; then wipe it dry and roll it up hard, and bind 
it with broad Tape; put it in boiling Water, and let it 
boil four Hours, ſtill keeping the Pot full of Water; 
if it is large, it will take five Hours boiling, _ 


- In Imitation of Braun. 

BOIL a Set of Nolts Feet very tender, then take 
a Piece of Pork, boil it near enough; then put the 
Fleſh of the Feet in the Middle of the Pork, let both 
be boiled with Salt; roll it up tight, and put Tapesabout 
it; boil it till it is tender; when cold put it in Souſe. 


2 d TOly. nie 
CUT it in Quarters, and lay it in a Stew-pan with 

two Calves Feet, and the 4 * Feet; pur in a Pint of 
| Rheniſh Wine, the Juice of four Lemons, and ſome of 
the Rind, and one 225 Quart of Water; ſeaſon it 
with Nutmeg, Salt and Mace; ſtove it gently - two 
a 05 5 MY OT e 


A 


yer the Fire a Quarter of an Hour, ſhaking them well, 
| then pour out all the Fat ; ſhake in a little Flour, a 
Spoonful of Vinegar, and two Tea Spoonfuls of Mu- 
ſtard, give them a Boil. Lay the Pork in the Diſh, 
and the Onions in a Sauce Boat. Ws 


To roaſt a Quarter of young Pig, Lamb Faſhion. ' 
CUT. the Pig in Quarters, and take off the Skin, 

ſcore it in the Middle with a little Blood, roaſt it a 

light brown, it will eat like Lamb, with Spearmint, Su- 


gar and Vinegar. The other Part of the Pig you may do 


in Jelly thus: Bone it, and boil it in a ſmall Quanti 
of Water, with two Penny-worth of Iſi 8 5 whole 

Pepper, Cloves, Mace, Lemon peel and Salt: When it 
is boil'd as tender that you may thruſt a Straw in it, 
take it out and cut it in Dice; Gr 


boil'd in, and run it thro' a Jelly Bag. Pleaſe put your 
Fig that you cut in Dice in a Bowl; and when 
Jelly is almoſt cold, pour it over them. 


BONE it, leaving the Head whole, and rub it over 
with Eggs; ſeaſon it with Pepper, Salt and Nutmeg, and 


lay over.it ſome Forcd meat: Then roll it up, and ei- 


ther roaſt, bake, or ſtove it. Lou may cut it in four 


Pieces, and lend the Head in the Middle: Make the 


it on a Cloth, puta 
Gill of white Wine, the Juice of a Lemon, and the 
Whites of two beaten in the Liquor the Pig was 
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| Sivice of ihe Brains, and Gravy, Butter, wege 1 is 
NM if you like ir. . | | 1 Kot 


75 make. Bologna Sauſe ws” 5 5 "5 
TAKE a Pound of Bacon, fat and lean rogether, a 
pound of Beef, 2 Pound of Veal, a Pound of Pork, and 


à Pound of Beef Sewer, chop them very fine, ſweet 


7 Herbs and Sage flired very ſmall, and Pepper; and, to 
ſeaſon ir pretty high, get a large Gut and 6114 it, boil the 


Water, and prick the Gut for fear of burſting. Boil it 


ſoftly an Hour, then lay it on clean Straw To ay; it 
"_ keep youu 2 in ed e e 


To fy Sauſa es with Apples or Potdtnes, 5 
TAKE a ee of Sauſages and ſix A . or Po- 
tatoes, Cut them as thick as a Crown, fry them with 


Sauſages alight brown, diſh them up hot; Rs d Cabs · 


bage, and fried 3 or n Padding and ar 
pony ear very well. 


8 05e N 5 

TAKE 2 Pound of the Lean of a Leg of Mutton, and 
two Pound of Beef Se wet, ſhred very fine, three half 
Mutchkins of Oiſters, ſnread them likewiſe, mix theſe 
with ſome of the Oiſter Liquor, Pepper, Salt, Cloves, 
Mace, and three raw Eggs; and make them wh 28 
| F904 we 8 0 and has them in ae 


ws Oxford Sanft „„ = 
cHop the Lei = a Leg 5 or Mutton, with 


WS 5 
1 


four Pound of Beef Sewet, = Butter; ſeaſon it with 
Pepper, Salt, Cloves and Mace; pound them well, 


_ with five or ſix Eggs, and as you uſe them roll them 
out long- ways with Flour; when you fry them boil 
the Butter, and then put in the Sauſa es; fry them a 


light bean. this will ſerve for Fore' ment f ___ 
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a e Fil 
vo r aud Salt very well then hain 
it ; and when cold, put inthe Brawn: There muſt be 
e e ; how boil W Dagmar . 


it very ſnrall; to every Pound 177 
Hog's Fat, or Beef Sewet; when both is finely chopp'd 
| pound them together in a Moytary ſeiſon them with 
Salt, Black ad Tunier Pope: they muſt be high 
ſcafotted+ Let them ye a Day before) put them in 
the 3 ur Skins 83 can, and bye a 
while in Salt and Water, You ee 5 

in them. You miay'nake an: thou 13 * 
py no "oy in chem. - wt 


4 


= Pig! s Petyyitots, _ RE a 
W HENthe Pig i 10 pened get the Drau nt and Feet 
clean, and boil them; 2 get à little „and a 


Bit of Butter and Flour, an Onion, and two or chree 


Leaves of Sage mine d' ſmrall: Cut the Feet i in two, and 
mince the Draught very ſmall; ſeaſon it with Pepper 
and Salt, boil them together, and an . 
innen . 


To roaſt a pig „kla. 5 
CUT it r aſugder and waſh it well; ſtuff the Heart 
| with Crumbs of Bread, ſhred Sage, Onion, Parſley and 
ſweet Marjoram, Pepper, Salt and Jamaica Pepper; 


work all this up with a little Butter : Spit them, and 


ſtrew-Crumbs of Bread, -and-ſome of the ſame-Seaſon- 
mg all over it, but Breſt rub it with an- Egg to make it 


ſtick ; Roll the Caul, or a buttered Paper over it, and 
tye it faſt ; but when you think it done take off the 


Paper; It takes two Hours to roaſt it. Serve it up 


with Gravy and Butter, "TY little ptr a 1 $2 
of een in it. CE, 
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7 les 75 8 
n EN boiled, ll 2 ln 2 
- Bane: an with a very little Water, and ſeaſon them 
wich Pepper, Salt and -a Blade of Mace, with ſhree 
Parſley and Onions; When tenderly ſtewed, put to 
_  . thema ? little Cream and Butter work'd in Flour ; ſerye 
them up with Sippets under them: You may do Cow 
N 885 ſame Way, but inſtead of Cream pes, 


7 0 dreſs, a large Pig's Feet and Ears. _ 
BOIL them tender in Salt and Water, then cut 


; our Ears in thin Slices, and yo Po ur Feet in Quarters: 
pau! boiled, fry them, and for their Sauce, get melt. 


end Butter, Onions, Parſley, Vinegar and Muſtard; 
boil your 177 and Onions in IO 17 87 r 
ping them firſt.- 5 72" 


e goof uren * 
WASH and dry 8 put them in a cloſs covered 
Ser pen with a little Dapper Salt and a Blade of 


Mice: Put three Spoonfuls of Water in them, put 
them on a ſlow Fire. They take a great while ſtew- 
ing; when tender, thicken them with a little Butter 

work'd in Flour ; and before you ſend them to the 
ut two Spoonfuls of white Wine i in them, 


Table, 
| and ballen an one of d or man. 


1 A K 'E thigh and N in Har Slices, flour 
chem and fry them in Butter: When enough, pour 
in a little Gravy or Water, ſeaſon them with Peppe!, 
Salt and ſhred Onion and Parſley, with a little Vine. 
You may put in a little Ketchup. Give them 


gar: 
but thous Boils after you ſeaſon. them. 


1 rf ragoo a Breaſt of „ 
sro FF it with Fore d- meat between the Flef 
and the Bones, d Es it with Bacon if * Uke it, 


then 


1 Method of Chery. on. 
then half roaſt it, and put it in a Stew-pan with Gravy, 
and ſtoye it till it is enough; then put in Forc'd-meat 
Balls, Muſhrooms, Truffles, Morels and Oiſters; ſeaſon 
it with Pepper, Salt, Mace and Nutmeg; the Truffles 
and Morels muſt be waſhed and half boiled before you 
put them in; thicken ic with brown d Butter and Flour, 
put in a Glaſs of white Wine and ſome Lemon Juice. 


A Ragoo of Lambs Stones and Sweet-breads. | 


= 


BLANC them in boiling Water, then wipe them 5; 


dry, and fry them a light brown; then put them in a 
Stew · pan with ſome Gravy, Pepper, Salt, and an 
Onion ſtuffed with Cloves, Muſhrooms and Truffles; 
let them ſimmer over a gentle Fire; then put in a 
Piece of Butter rolled in Flour, a little white Wine and 
Lemon Juice, and boil them, keeping them ſtirring 
all the Time to mix the Butter. You may cut them 
in Slices, and parboil them with blanched Cocks Combs, 
and not fry them, but toſs them with the ſame 
Ingredients as before; or you may dip them in Batter, 
made of a little Ale, Flour and two Eggs then fry 
them, and diſh them with nothing but fried Parſley 0- 
ver them, beat Butter, and Juice of Orange in a Cup. . 


-". Snare Nectof Feab: ĩẽ 
CUT it in Steaks, ſeaſon it with Pepper, Salt, Cloves 
and Mace; lard them with Bacon, dip them in Eggs, 
make up a Sheet of Cap Paper ſquare, and pu the 
four Corners an Inch high, butter ir, ſer it on the Grid- 
Iron on a {low Fire, put in the Meat, let it do leiſure- 

ly, keeping it turning and baſting; when it is enough, 
have ready Gravy, Muſhrooms, Pickles, Forc'd-meat 
Balls, ad fried Oiſters; ſeaſon ic pretty high, lay 
the Veal in the Diſh, and pour the Sauce over it: Put 


into it white Wine and Lemon Juice, 


L 8 
1 2 EY 
* 
* 
> of 
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ee 
WITTY a Rebe of e laden, . 
ed with Pepper. and Salt, fry it a light Brown, then 
tem it tua Hoyre in Broth or boiling Water, and * 
|  OQlayet; ſeaſan it with Pep a woke Salt, Nutmeg and 
mon-: peel, thicken it with work d r put 
T4 «Birds Lama Juice and Capers in it. 


GET he I vers Ce 

deff the al l, dep G. ham tn 3 17 
| , with es much avy as will cover them, a Bi 
ber Butter rolled in F A, Pepper, Salt Oiſters and 

. oa up: * 89 ſtew twe 'S RA „ but 

x jf . Tou «nad umbs 9 
an _ fared ſmall, 
. green Gooſe, 


CUT the Gooſe in two, M it H 75 Stew: Pan with 


fome Butter, fliced Onions, Le per, Cloves 
and Salt: You may put in a Bunch of 2 get Herbs, 
pnꝛt it on aſlayy Fire, ſtir and turn it 115 then make 
a Ragoo of green Peaſe, alittle Butter, and ſome good 
Gray, Pe per, Salt and Nutmeg; make in a little 
"IF di your Gooſe, and pour che Peaſe on it. 


4 Ragoo for @ Duck a Is Braiſe. * 
HALF roaſt the Duck, and carbons leh; . 


| * a Ragoo of Sweet · breads, fat Fowls Livers, Cocks 
Combs, Muſhrooms if in Seaſon, Aſparagus Tops, Ar. 
richoke Bottoms and Truffles, all Blanched' and half 


boiled; then ſtewthem in Gravy, ſeaſoned with Pepper, 
Salt, Cloves, and ſhred Shalots: Put the Duck in the 
i Middle of the Diſh, and popr the Ragoo o7 oyer it. bo 


ee „ rs ones 


5 & RD your Pigeons, cut ſome of — in two, 


brown 


* them wick Salt, Pepper Cloves and Mace; then 


th Hr - Geeſe, take 


 S- Dov + Mc roo y 


a © --» am 


3 = gz 


n ſome Butter and Flour, and put in your Pi- 
them ; then put in as much Gravy * 
| ill cover them, with a Faggot of ſweet Herbs, an 
jet them ſtew on a ſlow Fire; when they are enough 
ſtewed, take out the Herbs, and put in Shalots, An- 
chovies, Oiſters and Muſhrooms. ow may put about 
| ol Bide. they are * . PREY or ay | 
im rds. 


Fog of Ruge ea Heel. | 
BOIL it, and cut it in long ſmall Tice Inch | 
long, 2nd the Brendch of your t them in 4 
Ste y · pan with a little Gravy, Tru . els, Oiſters, 
Artichoke Bottoms in Slices, Juice 2 ar | 

Salt and Mace ; thicken it with Mace on Flour, 
i, and 2 white Wine i in . 


To . gs erg. : 
GIVE them a Scald, inks tbo; e 
Gravy, Pepper, and Salt to them: Let them ſimmet 
on a low Fire a good while, then put to them a Piece 
of Butter rolled in Flour. OY IL n 
any roaſted or boiled Meat. | 


A Regoo of ſtuffed Curumbers, © 
rant Z yd gl ne ns, | 
pare them, and ſcoop out the Seeds, blanch them with 
boiling Water, then put them in cold Water, ſtuff them 


with Veal, Beef, and Sewet ſhred very ſmall ; ſeaſon 


it with P Salt, Onions, cone a and Spice. 
Tiicken © wth Butter and Flour. 


7 fry 7 Rage. 

CUT them fe by Tee tag * 
Volks of and ftrew.on them Crumbs of Bread; 
iry them of a. brown Colour, drain them from. the 
Fa, and lend them up bot with Butter and Muſtard 
1 * 75 

3 


ue 
8 


74 4 New and 2 
tt 75 roaſt Tripe. 
cor om in ſquare Pieces, 8 2 . uh 

Forc'd meat, Crumbs of Bread, Butter, Pepper, Salt 

and Nutmeg, and the Yolks of two Eggs; ſpread it on 
the Tripe, roll them * tight, and tye your Rolls on the 

Spit, flour and baſte it. erye them with melted But. 
ter and a Orange. PETE 


. bo \ Tripes 1. Poliſh Way. FE 

e U T the Tripes in Pieces, and ſtrew ben Wich 
Crumbs, Parſley, green Onions, Pepper and Salt; 
then put eee <ak a Lump of Butter, and when 
it is brown, put in the Tripes. Let them ſtew till they 
| det Tn a go e the Sauce. is hare and 25 


75 boil. Triper, FT 
" CUT * in Pieces, and boil hom in galt 1 


Water till they are tender: You may either ſend them 


in their on Broth, with Onions and Pepper in it, or 
boil Onions and chop them; then put them in bear 
Butter, and ſend it in a Boat; ſome _ . and 
1 Onions with them. BF | 


| T5 ks ow of Palates . of 
_. WHEN they _ cut out of the Ox or Cow' 

Head, take the Black out of the Eyes, then blanch 
them in ſcalding Water, and blanch and ſkin the Palates; 


boil them in Salt and Water, when boiled cut your 


Palates in thin Slices, and your Eyes in round ones, 
but let them both be very thin; put them both in your 
Stew-pan with ſome good Gravy, an Onion ſtuffed 


with Cloves, a Bunch of ſweet Herbs, Pepper, and Salt; 
| ſtew them well, then take out yaur Herbs and put in 


2 little Ketchup, brown ſome Butter and Flour, then 


pour all in, keeping it ſtirring all the Time; put a 


ittle Lemon Juice or Vinegar in it before you ſerve it 
2 y 
WP *r Forcid- meat Balls, Oiſters, 1 and white Wine. 
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fo make a Ragoo of Sheeps Tongues and Sweet-breads' 
* 33 „ . he. ; 
44 or Kernels. 15 
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"BOIL your, Tongues and blanch them ;- eut them 

in very thin Slices, and your Kernels in Dice; ſtew | | | 
them in Gravy with boiled Artichoke Bottoms eut in 
Quarters; then ſeaſon them with Salt, Pepper, Cloves | 
and Anchovies ; brown your Butter and Flour, put 

them in it, keeping them ſtirring all the Time; put 

Lemon Juice, or a very little Vinegar in it: You 

may put Truffles and Morels in it, if you pleaſe. 

T make . of Truffles. and Morel. 

BOIL them in Water, when boiled train the Was - 

ter they are boiled in, and pick and clean them; pur | 
them and their own Liquor in a Stew-pan, with Butters - S 
and Flour, Pepper, Salt, Cloves, Anchovies, a whole | 
Onion, and a little Gravy ; when they are ſtewed well, 4 
put a little white Wine and the juice of a Lemon in it: 

Serve them up garniſhed with Fore'd - meat Balls and 
B OIL and blanch the Calf's Brains, chop ſome 

of them, and mix them with Crumbs of Broad, Spice, 

Salt, the Grate of a Lemon, ſweet Herbs ſhred ſmall; A 
and an Egg; then cut in Pieces what you leave, and | = 
rub them with an Egg; ſtrew Flour on them; fry i 
them all in a Pan of boiling Liquor; put in the chop - 
ped Brains in Spoonfuls, the other in Lumps ; garniſh 
your Heads' ihn 8 


1 * 3 1 
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| . 1.44.0. , Bas! Ger: oe oo 1 

CUT a Neck of Veal in ſingle Bones, and rub them 
ber with Eggs; ſtrew on them grated- Bread, Salt, 
Tepper, Nutmeg, ſhred Parſley, Shalots, and Lemon 
peel; mix them with the Crumbs of Bread; brander 
[ 


r 
—— — 


them on buttered Papers, or you may do them in the 
Oven on Tin Plates i For your Sauce, get a little Gra- 
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ö i Bit of Butter worked in Flour, , little whit 
| A 2 one 3 put in ſt 2 
cho Ane , and ſome ou have 
oh. @ Anchory, wn fo 2 . 


mon; put a linke. Lemon ce in _—_ 10 
| — Nl x 


oY - Nominee Frwl, Peat or — 

£0 - WHEN your Fowl or Fleſh is half roalted, daher 
5 ie mall it in your Stew. pan with a little white 
_ Gravy, a of Butter in Flour, a Blade 
of Mace, a little Pepper and Salt, a whole Onion, the 
und of à Lemon, and a little of the Juice, a minced 
Anchovy, ſome Muſhrooms likeways. Give it but 
one or two Boils, for Fear of making the Meat hard; 
| garniſh it with fliced Lemon: Take out the Onion 
N waere you ſend it to ne Arn 


T6; » Veal Sweet: Wen 8 0 

| | HAVING them with Bacon, run a Sewer 

through them, or a a Spit, and roaſt them till they are 
; brown; ; thee 28 675 n in Diſh, me put goon under 


7 ' To farce Vral's Dube, wsd 5 

8 CALD the Sweet-breads, and lard Sinks with * 
con, make a Hole in them, and ſtuff it with good 
Fiore d · meat, don't make the Hale quite through, then 

bake. them in a Pan; make a Ragoo of Muſhrooms, 

Truffles, Artichoke Bottoms un 3 and 

Forc'd- meat Balls, and a little good thicken'd 


with the Yolks of : Diſh . e breads, and 
put a Rude Juice of ge, Salt, Mace and Nutmeg, 
in the then pour it about them: You may at 


another Time blanch ſome Sweet - breads, and cut them 
in Slices; flour them and fry them, and put beat But 
* wich ee 3 wi ante? yu them. 


Rolled 


7 


; 2 


| Mathed: 1 


+ 


ye” Slices of a 
lay them on the Table, the larded Side downwards 2 


cover them the Thickneſs of a Crown, with Forc'd.. 


=_ made of Veal, Beef Sewer or Marrow; ſeaſon ir 
per; Salt, Nutmeg and and a 


: Par 


do them in the Oven, or 


up, and you- may or fry them 
in a Pan of 


Sweet-breads 


d Palaces under them, or Gravy, and 


aan Tags r e- e ISEIY 


* r eee 


WW, 


75 . 2 Galf*s „Fa IEF 

LARD your Liver with Bacon faſtened on the Spie, 
roaſt it at a — baſte it well, and ſerve it up 
with —— and a lixtle ö A Calf? 
Liver er gocher e ſame Sauce. 


A. cel 


7 broit 47 Ser 6 ; 
. TakE the largeſt and freſheſt you can get, * 
and ſcald ibem well, ſtuff them with Forc'd- meat, or 


with Onion, Sage, P and Salt; then few them 
up, and lay them to droit on a maderate Fire; ; ſerve. 
thee: wh Woe OR N or e Claret. : 


CHAP. W. 


To by Dyer — Se. f . 


1 - Veniſin Pa 


Night in e boil the Bones that come out 


of it inta good ut it into the with good 
Pa Pall be about it; ates ers our wk bake it. 


* ; 


r. 
"pig, 6 hoe PT 15 


Hays co-bind thern, roll them 
Fat. You may either puts Ragoo of 


7 
2 
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ONE and ſealon your cr a ler Cre al 5 


322 
3 — « 
Boy. won io doe Io 
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Wen it comes out of the Oven hs 


ak; it; en 
5 3 ugh in it, put in more if it is to be 
C eaten hot, not ; Pepper.and + Salt is the r 


To 1355 a „ Mutton Paſty 27 good as Veniſon. 
BONE our Fore-quarter of Mucton, and put P in 
Steep i in Claret and its own Blood, a Mutchkin of each, 
let it lye all Ni ight, ſeaſon it with Pepper and Salt; 
ut it 10 your Diſh with all that is ſteep'd in about 
it: Cover it vich puff Paſte, buke it two Hours in a hot 
Oven. When it comes out of the Oven, ſhake the 
Diſh ; and if it wants Gravy put it in. You may put 
5 Blood 1a Claret 1 in « Veniſon ny if you * 


7 male a Pigeon xe 3 
U if the Pinions anc Feet, —— chem, and 
Hob the Liver and Giſſart, mix it with Crumbs of 

Bread, chopped Parſley, Lemon- peel and Onion 
work d up with a Piece of Butter, 17 and Salt; 
ſeaſon, your Pye with Pepper and Salt; put the Stuffing 
in their Bellies, lay them in the Diſh on their Breaſts, 
and put a little Butter on them; put the Pinions in the 
Diſh with them. Cover the Pye with Puff Paſte, fo 
bake it in a quick Oven. You may eat it either hot oc 
cold ; you my; make it without Stuffing if you: pleaſe 


Do make a Lamb Pee. 
CUr your Lamb in middling Pieces, ſeaſon ir with 
er, Salt and Cloves: Put it in your Diſh with 
21 Yolks of Eggs and Artichoke Bottoms; and alittle 
Gravy or Water. Cover it with Puff S . hp wad 
pur in Raiſins and Prunes if you pleaſe. 


Ce” Te male a Veal Florentine. 0 5 
cur your Veal in ſmall Pieces; ſeaſon. it with pep 
er, Salt, Cloves and Mace: Put them in your Diſh 
with Currants and Raiſins, a little Bit of Butter, and the 
. oe of a Lemon, 1 a Gill of Water. Cover 

£ 8 5 5 
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Dith 1 Puff Paſte; and 1 it comes out — 

the Oven, have a Caudle of a Gill of Gravy, a Gill of 
| whice Wine, a little Nutmeg, thickened with the Yolks 
7 Eggs, put a lictle: Sugar in it, and pour it in = 
your Py Caudle will ferve 2 f ms e. . 
Shake the bin after ir is in it. 1 1 


7 male a Chicken Bo 9 2 7 
: SCALD your Chickens, and cut them in Quarters, 
waſh them very clean; ſeaſon them with Pepper, Salt, 
Cloyes and Mace; put them in your Diſh with Force d. 
meat Balls, Yolks of hard Eggs, and Artichoke Bot- + 
toms, You may-make it without this if you pleaſe ; | 
put a little Butter and Gravy. You may put Fruit in 1 
it, if you like it ſweet, and make a Caudle for it as x i 
bore. You may leave the Chickens whole ityou . | * 


7 mate a Calf s Foot Pye. + 
BO I L your Feet and mince them with a lirdle Beef 4 
or Mutton Sewer, and ſome Apples ſhred ſmall, a | 
little Cinnamon and Mace pounded, ſome Currants 
well waſhed and picked; put e all in a Diſh with _ 
Puff Paſte over them, three Quarters of an Hour bakes 
them : Then have a Caudle of Cherry, Nutmeg and 
Sugar thickened with Eggs; the Oven muſt be no ho. 
ter than will bake the Paſte. - You may make a Chad- 
ren 17 ths: _ Way. Put a Gill of n in l. 


8 Eel Pye. 555 4 
cur off the Head and Fins,. and cut them A 
Inches long; ſeaſon them with black and Jamaica Pep- 
os. Cloves and Salt. Put them in your Diſh, with _. 
ſome Butter and Crumbs of Bread, alittle white Wine 
and Lemon Juice, and Gravy or Water, half a Mutch- E 
kin of ee Cover! it with Puff Paſte. WE 5 
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"DONE md Rok kts 

| bo tree fat, bone a Turkey 

and in wee . You . 

in : age ay we 

to bake it 6 8 © Tn: 


r inte hp ks WET) 
. cur of the Fins and Heads, ſeaſon them with 


p K 


or a Pair of Fowls, 
ther raiſe ror pat 
8 


1 black and ica Pepper, Mace nd Salt, put ſome 


Butter in the Bottom of your Diſh, then your Trouts; 


8 a little Claret in it: Cover it with puff 
e. en the Paſte is baked, they are enough. | 


They are hor or cold. Toy” ma bake or 
Pike the ime Way. * + 40 


To make a | Mutton Steak P 
CUT Neck of Mutton in ſingle Rue, * i 
with black and Jamaica Pepper and Salt, lay them 
in your Diſh with Artichoke Bottoms if you have them, 
ut Gravy or Water in the Diſh, and a little chopped 
alot. You may make a Beef Steak Pye the ſame 


Way. Put ſome Oiſters in it if You. PO and hard 


12 of Eggs. 


To — a "Labor" or „Ser Pye. 
| Bon. your Lobſters and Shrimps, take of the 
Shells, cut the Lobſters in large Pieces, the Shrimps 


Whole. Put Butter in the Bottom of your Diſh; ſea - 


fon them with Pepper, Mace, Salt and Nutmeg. Put 


a little Gravy, Oifter Liquor, white Wine, and the 


e of a Lemon in it. You may put both in the 


H you pleaſe. ee it. A 1 e 


d it. By 
| Fs fp — , an | Oiler ter Bye. . 
Ex the largeſt Oiſters 18. can, 1 chem 
dean in their own Than, give them a = ; 


Ne Aa 2 


get 


FE rr re 4 


„% v5 _ Dhl 


et a half 5 n . cut 8 in 


opens till your Pye is full; and 2 Lair of Fore'd: meat 


Balls ; ſeaſon it with Pepper, Salt and Cloves; put a 


little Oiſter Liquor in it, and ſome Lemon Juice, When 


baked, put in 4 Caudle'of Cherry, the Grate of a Nut- 


| meg thickened with the Yolks of two Eggs. Lou may 


Js ur the Yolks reed, s in ĩt if ou like them, and 
rl Es. 


jenen . ruffles an Morela,”? 91 3-44 


To make. a Stirret Pie. 
011. 5 peel your Skirrets, put ke z in _ 
Diſh, with — 4 on the Bottom of it, and a few 
Crumbs af Bread cover them almoſt with Cream, Nut- 


meg and Mace pounded; ſweeten it with Sugar, cover 


it wich Puff Paſte: When it comes out of the Oven, 7 ag 
in a Caudle made of white Wine, Sugar, and the Grate 


{ 


7 mate Fey, Pyes. nts 
BOIL a jk Ox Tongue, blanch it, 14 es it 


ſmall, 225 double the Quanuiy of Beef Sewer, as you 


| have of Tongue, and the double of Fruit, Currants 


waſhed and picked clean, the Raiſins ſton'd and minc'd, 


your Sewer mine'd- very fine, and half a Dozen Ap— 
ples mine d; ſeaſon it . Cloves, Mace, Nutmeg, 
Lemon-peel, Cinnamon, and a. little Sugar and Salt: 


put half a Mutchkin of Brandy in it: When you put 


it in your Pan, put Puff Paſte over and under it: You 


may put candy ad 3 Lemon: «ag 3 


"708 178 53 8 


Do. 2 an . "I 8 | 
PAR E 207 quarter your Apples, take out the 
Cores, put Sugar, beat Cinnamon, and the Grate of 
Lemon in it, and the Bigneſs of an Egg of Butter: 


If you pleaſe you may put Marmelade of Orange or 


. in it! 7 en It WP Puff 5 4 = _ T $ 


81. 
* 


pus Grab y and Butter in the Piſn; then lay a Lair 


of a ee thickeped with the Yolks of two © Eggs. 


DS. oh 


* 


bs abb ene Way, but put the . of a — 
in it : and if your Apples are dry, par Lake Julooin 
it: When either is cold, JO Oy our Cream over 
5 if 198 pleaſe. e e 


ce Ta a mo render fat Piece of Beef in u chin lies, | 
avg? it with the Rolling-pin, ſeaſon it with Pepper, Salt, 
and Cloves, ſtrew it with a little chopped Shalot, fil 
youre Diſh, and cover it with Puff Paſte. When it is 
aked, put in alittle Gravy : You may put Oiſters in 
the Pye if you wrap and if you do, put in with 
your Gravy a Gla 
chopp'd Pet the fame Way: You may put in it Forc'd. 
meat, Truffles, Morels, and Artichoke 5 but 


Lt 8 


Nn en Be, 


FB. * 7 6 - 
300 a 2 . 
. 4 * * ky "W- 7 
. „ Beef Sent Py „ 
0 ”m th LY 3 E tan 
yo. 0 . 


— 1 r r 


of white Wine. Make a Mutton 


me them between the Lairs of the Steaks; 
t 
| To mate a bau 1 
ir your ee e 225 „. put them i in , 
a Stew. pan, and ſtove them with Sugar; when cold, I 
put them in your Diſh, and nick the Paſte that covers * 
them. When the Paſte is b ed, they are enough: 0 
Lou may ſend them to the Table 2s they are, or cream k 
them. If you cream them, 250 off the Lid, and pour p 
it on them: If it is thin, boil it, and thicken ir with h 
the Yolks of two Eggs, and ſweeten it to your Taſte, c| 
but take Care it is not curdled: When it is cold pour | 
it on, cut the Lidi in Pieces, and ſtick 1 it _ _ * | 
To make P 55. Pye. 3 6 M 
cur. your 1 in Pieces, break the Bones, and _ 
ſeaſon it to your Taſte, with Pepper, Salt, Cloves al 
and Mace; lay it in your Diſh with Slices of Butter of 
and d Lemon Juice : Cover it with Fat Paſte. | p. 
77 make- a Gibblet pe. 151 
W AEN your Gibblets are well f Zed ind cb 1 


ed, RO the Ay and ſeaſon: oe with 2 Salt, 


Gloves, 


* 


4 


abel 107 Cole. 


Cloves X Mace; put them ts ſtew in 28 8 — 
ter as will cover them; ſet them on a ſlow Fire, and 
when they are tender ſet them to cool: If you can 
get the Blood, make a Pudding in the Skin of the Neck 
6k Strain the Blood, 3 ut in it a little Sewet fy 
ſhred (mall, ſome Crumbs of Bread, a Gill of Cream, 
pepper, Salt, Nutmeg, a little ſweet Herbs ſhred (mall, 
and an Onion; lay the Pudding i in the Middle of the. 
Diſh, and the Gib lets round it; pour the Broth . ET 
were boiled in over them; let them be well . 1 
cover the Diſh. with Pulf le, „ 3 


To make 4 Lath Pio or any. fal 2 ä 
TAKE the Larks and ſeaſon them with Pepper, 
Salt and Mace; ſtuff them with Forc'd-meat, and lay 
them in the Diſh with Puff Paſte about the Diſh, the 
Yolks of hard Eggs, Artichoke Bottoms, and a Lair of 
Forc'd-meat; put ſome Butter over them, and cover 
it with Puff Paſte: When baked make a Caudle of Gra 
, a Glaſs of white Wine, alittle Bit of Butter work... 
ed in F lour, and the Grate of a Nutmeg; boil it and 
keep it ſtirring, till the Rawnels is off the Flour ; then 
pour it in the Pye ; then ſhake the Pye, and ſend i itup 
hot: You may make it without Forc d- meat or Arti- 


* 


choke e the ſame W e 2 


7 make @ \ Mair: fowl 0 or Partridge S. 

SE ASON-them with Pepper, Salt, 9 TY 
Mace, very well; take Cabbage Lettice that is whole, 
and blanch them; lay one between every Fowl; chop 
alittle Sholot, and ſtrew ir on the Lenice, with a little 
of the Seaſoning. as before: Coyer the Diſh with Puff 
Paſte, cut it in the prettieſt Faſhion you can : When 
itis baked make a Sauce of two Gills of Claret, alittle 
Gravy, an Anchovy and a little .Nutmeg ; pier it in 
the "Ty and — it, 9 ſend i it * hot. N 
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_ TAKE your Patridges and ſeaſon them with Pep. 
Per, Salt, Cloves and Mace; then take fix Cabbage 
Lettice; boil them four Minutes, fqueeze the Water 

. well from them; put Puff Paſte in the Diſh, and l:y 
in the Partridges, with a Lettice between every one, 
Slaſs of White Wine, and a Piece of Butter; cover it 


9 A bY. | 2 - 1 f $-, 

by a . 5 V 5 n £ 5 2 i: 29 
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With a thick Paſte; bake it two Hours. For The Sauce 
have Gravy well ſeafoned ; put it in the Top of the 


Pye, with a Funnel, and ſhake the Pye .” You may put 
in Claret inſtead of white Wine, if you. pleale, 
$ 6.x | r 55 8 F J % | 


++ © &6 make @ Pye of Mutton and Potatoes. 
TAKE aBreaſt of Mutton, and cut it in Steaks; 
ſeaſon it with Pepper and Salt; lay à Lair of Mutton 
and a Lair of Poratoes, ſcraped and” fliced; then 2 
Lair of fliced Onions, fo go on til you fit the Diſt, 
ſeaſon them between every Lair; cover it with Puff 
Paſte rwo Hours: bake it; put a Piece of ſweet Butter 


5 


F Kernels aud Artichoker. 
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ons wth; Sue. 
EL « fe Apples half boil the Potatoes, 
are and e GD in Lairs in the Diſh wich Sugar, 
Cinnamon, grated Lemon - peel, and. a Piece of But 
ter. Wu maß put Currants, Raiſins, and candyed O. 
nage: cover the Pye and bake it. Send it up hot. 


* male an Apple Pye. with Ghoſts. und Almonds. . 

ARE * quarter A wap les, ſcald the Chelnute, 

and take off the Skin, blanche the Almonds; lay them 

0 Lalrs in the Pi: Put in candyed Orange and Le. 
on · peel, andl ine. gu ar; put in à Bit of Butter: 

When the Apples are full ri 85 1 in che juice of a 

Lemon. Cover it with Puff It is (900 eaten 
euber het or cold. If cold, en gs 3 OR. 


| 0 017100008” make 4 white Fricaſey of. Lined, 
' CUT, a Neck and Breaſt or Lamb in 
[mall Pieces, put them in hot Water N then 
put them in cold Water; when they are blanch' d 
ut them in a cloſs cover d Stew-pan, with a Mutch- 
lin of Water, a Bunch of ſweet Herbs, a whole Onion 
ſtaffed with Cloves, the Rind of a Lemon, and a Blade 
of Mace: Let them ſtew on a gentle Fire till the Meat 
is enough; then put in a good Piece of Butter work d 
in Flour, and a Gill of thick Cream, keep it ſtirring 
all the While it is on the Fire. After you put in the 
Butter, when the Rawneſs is off the Flour, pur in 2 
Glaſs of Sherry, and rhe Squeeze of a Lemon. Don't 
make it too ſour, or put it on the Fire aſter; ſalt it to 
your Taſtc: Take out the Onion and Herbs, ſo ſerve 
it "Wha e with Lemons and Muſhrooms. „ 


* 


"Wi male a "lid "ley" of Miiſhrooms. i 
* ASH the little white Muſhrooms in Milk and - 
Water, put chem down to boil in a little Water and a 

lade uf Mace, a little whire Pepper, with a whole 


Shalot, * * * render, . 70 ene a lirtle 
| "WW 
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| Cream ad Bit Barier workeli Flour! Wher f 
2 put them down to boil, put but a very little Watter 
nit, and let them be very cloſs ws Juſt as you 
C 587 57 them up, put a little white Wine and a very 
wut Lens Juice, Keeping it Mirriag all the Time, 


e To fricaſey Tripes or Crw-heels, 

| I. E them lye in Soule till they are a little four, 
| then take them out and dry them with a Cloth ; make 
|  - = Batter of Eggs and Flour, and dip them in ic, put 
|  . DTthem in your Pan to fry when the Liquor is boilin 


bot. The Sauce for them is Butter and Muſta 
male @ white Fricaſey of Chickens,” 
_ . CUT your Chickens in Quarters, then cut every 
Quarter in two, put them in a Pan with Water to co. 
ver them, and give them à Boil or two; then put q 
them in cold Water, take off the Skin and blanch N 
them; put them in a cloſs covered Pan with Muſl- 
rooms, and Truffles with them, a Piece of, Butter, : Bl 
little Flour, a little Salt, a Blade of Mace, a whole 0- 
nion ſtuffed with Cloves, a whole Anchovy, and the | Ju 
Rind of a Lemon; ſhake the Pan till the Flour mixes, 1 
put them on a ſlow Fire. When they are hoil'd enough 
put in a Gill of thick ſweet Cream, and juſt as you are | 
going to ſend it up put in a little white Wine, and a 4 
very little Juice of Lemons. You may beat the Yolks ae 

of two Eggs, and mix them with the Sauce to thicken | 
it, but take great Care not to curdle them. You may Gr: 
make it without Muſhrooms, or Truffles, if you pleaſe. 


— male '0 32 of Rabbits. r 5 and 
CUT them in Quarters and blanch them as above, b. 
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| then boil them; when they are enough throw off the 26 
Water, and put to them ſome white Gravy, Anchovy, 
a2 n Onion ſtuffed with Cloves, Pepper, Salt, Mace, and 
time Rind of a Lemon, a good Piece of Butter work d 
in Flour, and a Bunch of ſweet Herbs. Let them boil 


E 


x good ada. they put in a a 5 | "EIN and juſt 
a$ Jon are 155 to al] PW a lictle- Sherry, and 


t - 


2 e aged eee 5 


BROWN your Butter and Flour, then put in Gra- 


vy, ſhake it that it does not go to Lumps; put in your; 
Meat with Pepper, Cloves, : 35 Jamaica Pepper, an 
Onion and Lemon. peel, put a little Ketchup and the 


5 15 a 15 ; falr 1 it to IN Ts a, chem 
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BLANCH the Kernels, cur them in Dice, 125 ſeals 


10 Oiſters, pick and waſh them clean in their own 
Liquor, then put them both in a Stew- pan, with a 
little white Gravy, and ſome of the Oiſter Liquor; 


ſtrained very clear; an Onion ſtuffed with Clover, 


Mace and Lemon- peel, with a Piece of Butter rolled in 
Flour, and a Gill of Cream: Give them eight or ten 
Foils, then ſhake in à little white Wine and Lemon 
Juice, but don't put it. on the Fire. After the Wine 
and Juice goes in, take out the hin Ike lg and w_ 
nion, then ſerve it VP. 1 


A white Fiicaſe 15 S oi lev? 


301 11 blanch and 10 them, then cut them in 


$haves the croſs Way, as broad as your Finger; put 
them in a Stew · pan with Muſhrooms, Truffles, white 


choyies, Salr and Mace, a Piece of. Butter, a lictle Flour, 
and a Gill of Cream; put them on a flow Fire, a 

when they are very tender, take them off, and put in 
a Glaſs 8 white Wine, and Lemon Juice: Don't put 
i them the Fir any: 30 CT os in the Diſh uns 
ier them, 2 F 8 


* Foy p 4 A - » 
* * 5 , . N : N 5 
* 1 2 a = DS ONS 2 , 


39%. 29 * 
- \ * 4 


"7 £ 3 | 

= 2 * 
2 F * 
. 4 © >» 


Gravy,- three whole Shalots, white Pepper, two An- 
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A. 15 Sd 4 3 Combs. 111 Or 2 HA e r 
BLANC H and boil Ecke Coles Combe d they 

are tender, blanch the Kernels, ick 9 Skin of the | 
Lambs Stones, aid turn them ont gf the then 

blanech them, and put them alf ib 4 Fan wy Fo 

Gravy, whyle white Pepper, Mace, Salt, — wok 
Onion; n on a flo Fire, "them Put in a m. 
.the thick Ci the Grate of a Lemon, and a Bit of 
Greer Butter ; rake f it up, and mix ir Wich the Folk 
of two Eggs well beaten; then put it on the Fixe il 


** Wi wy 4H 


Ir is Sg hot ;." then put i 
e 15 
e ee ee white ee F Qrſters 

'$CALD; them, and wal how. . 
quar, then ud them in 5 with ſome, white Gravy, 
and ome 5 bay" Liquor Cream, white, Pepper, 

Mace and Salt, a good Piece of rolledin Flour, | 

a whole Onion, and the Rind of a Lemon: Give them 


- 
* We e Wo 9 n 


a bhoil or two, then diſh them on Sippets : You may ( 
5 we white: eps Cockles ee be 7 

ö a 
. 27 * Chicken, 5 77 or. Fal. i 
cur the Chickens | in Quarters, and your Laub or Wl ! 

N Veal in ſmall Joints, Im them to ſtew in as much d 

Mater as will cover them; ſer them an 8 low Fre 

CCC cloſs covered Pan: When they are almoſt enough, 

; put in a good Handful of Parſley, and a few green | 
Onions; then alittle before you take them up, put * 
in four or five Eggs, with e W 79 and th 

his, then. din m 5. 294. 6 thi. hs 
Hg SK te Pricaſe of Skirrers | or puffs . 71 T 

T 'B 0 7 * blanch of skin them, then put ee in n. 
Aan with as much Milk as will cover them, with a We 


good Piece of Butter, white Pepper, Mace * 6655" thi 


| and tx two. whole Onions : ; Boil them © on a {low Fi 8 We 


5 . 
1 ' * 
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Onions, and ſerve them vp. 
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then thicken them with che Tolle of two or three 
Eggs. The Parſnips and Skirrets muſt be cut an Inch 
long. Don't let them boil after you put in the Eggs: 


ou may do Potatoes the ſame Way: Take out che 


Dy flew Clickent with Peaſe and Lettices, 
TAKE two Chopins of young Peaſe, and three 
Cabbage Lertices; ſlice the Lettice, and put the Peaſe - 


in a Sance-pan, wirh a Murchkin of good white Gravy, | 


two Chickens truſſed for boiling ; rub the Chickens 
with 4 Nit of Butter, and put à Piece of Butter in with 
the Peaſe ; put in a Faggot of ſweet Herbs, if you lie 


it; ſeaſon it with Pepper and Salt; put your Chickens 


| them: You may 


in the Middle of gon Diſb, and pour the Peaſe. over 
* Lamb or Ducks the ſame Way. i 


BOIL your Ducks very white, then boil twelve 


Onions very tender, ſhifting the Water to take off 
the Taſte ; chop them, and draw eight Ounces of 
Zutter, with two Gills of Cream; when it boils, ſtir 


in the Onions, and à little Salt, lay your Ducks in the 
Diſh, and pour your Onions over them. Rabbets are 
done MEE ↄ !!. my Rn 
Dy boil a Turkey or Fowls with Seller. 
B OIL your Turkey or Fowls in a Por of boiling 
Water, rub. Butter and Flour on the Breaſts, and tye 
them 1 in a Cloth: Yau may ſtuff where their Crops 
were thus: Two Handfuls of Crumbs of Bread, 
one of Sewet ſhred ſmall, Lemon-pee], Parſley. 
Thyme, ſweet Marjoram, and. a little Onion, alt 


fired ſmall; ſeaſon it wi:h Pepper, Salt and Nntmeg 1 ; 


them full: Cut the Sellery about hal 


wet it. with an Egg, and work it ay ae 2 
an Inch long, 


waſh it clean, and boil it tender; ſtrain it, and put it 


NM 55 good 


in as much white Gravy as you want Sauce, With a 


* 
3 
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good Piece of Butter work'd in Flour; ſeaſon it with 


an Onion, ſtuffed with Cloves, Pep er, Salt, Mace, Le. | 


* 
* 


mon- peel and Nutmeg; boil it well, then take out the 

Onion and Lemon · peel, and put ii a little white Wine 
andthe Juice of half a Lemon: Don't make it too ſour; 

you may boil Fowls or Turkeys, with Oifter Sauce 
Or this Sauce for Hens or Chickens, © © 
BOIL the Liver and two Eggs hard, chop them 

| ſmall, mince Parſley and Lemon-peel; then put them 


5 


all into beat Butter, with Gravy in it, and a little Le- | 


mon Juice. - e 
„%%% i if # | SF MeL nl 
WIPE it very dry, and put in the Belly a Cruſt 
of Bread, ſew it up and ſpit it, drudge it very well 
with Flour, let it have a very good quick Fire, andlet 
it be very faſt turned: When you think it is done, wipe 

off the. Flour, and rub it with a Bir of Butter; it will 

take an Hour and a Quarter to roaſt: If large, cut off 
the Head, and put Sy tlie Ears round the Diſh; 
take out the Brains, and chop them ſmall ; put them 

in a little. melted Butter and Grayy, Pepper, Salt, a 

liztle Sage chopped very ſmall, and an Egg boiled and 

chopped ſmall , pour it about the Pig; you may cut 


* 


Bread before you fend it to Table. 


To male a white Fricaſey Sauce for boiled 'Fowls, Chic 

| 3 tent or Turkeys.” 85 POOR ' 55 . 
SET white Broth, boil in it the Rind of a Le- 
mon, an Onion ſtuffed with Cloves, Mace, whole Pep - 
per and Salt: When it is boiled a while, put in a Gill 
of Cream and the Yolks of two Eggs beat well roge- 
ther: Keep it ſtirring one Way on the Fire: Put a 
Piece of Butter in it: and juſt as it is going to Table, 
put the Juice of a Lemon and a little white Wine in 


it down the Back, or ſend it whole, but take out the 


Lane, e I EF, 


#* . | 


ine. 0 — a 1 5 


* k E a Neck or Loin of Mutton, cut a, fo in 


Steaks; fry them a light brown, but not too much: 
put to them ſome good Broth, a Faggot of ſweet Herbs, 


ſome diced Carots and Turnips fried, and three ſmall 


Cabbage Lettices; ſtew all well to ether, with fix 
{mall Onions, if you like them; ſealon it with Pepper, 
Salt and Cloves ; ſkim off all the Fat, and diſh it up; 
there is not to be too much Broth 1 in the Diſh. 


IT : roaſt- Chickens in Paſte. 4 
TRUSS then as for boilin 85 ſt uff them with Forc'd- 
meat, and make as much Puff Paſte as will cover them, 


then wrap it about the Chickens, with buttered Papers 


over it, tied at each End: It will take an Hour to roaſt 


them: You may put a Ragoo of Truffles and Morels, 


or Gravy and Muſhrooms under them, but take off 
the „ at: may do Ducks the ſame 8 . 


a eee and Sellery. 1 8 
B0ll. them hire, and make the Sauce thus : Boil 
the white Ends of Sellery, cur it in Pieces an Inch Jong, 
{train it, and put it into beat Butter, with Muſhroom 


and Oiſter Liquor : FOG: > pines it dens Lore over 


| your e 5 


0 7 — . with e., . | 

LARD them, then mince Parſley, Truffles, Oni- 
ons, Muſhrooms and Oiſters; ſeaſon it with Pepper, 
Salt and Mace; put to it the Yolk of an Egg, and a 
Piece of Butter; put all this in the Chickens Bellies, 
then tye both Kuds of them, and roaſt them; put a 


Ragoo of Oiſters about them. You may do Howtou- 
dies, or any white Fowl, the lame Way. 


Chickens 


Merbod 75 Cookery. . 91 
it: Don't make it four : : ' Lake. out the Onion and 
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: 5 ee e ; 10 — | 
| "Tak E Sweet-breads, Man chovies, Mar. 
row or Butter, Lemon-peel and Chives, all cut ſrmall; 
mix them with Crumbs of Bread, Pepper, Salt and 
| Nurmeg ; wet them with an Eg Jr. raiſe up the 
Skin of the Breaſts of your Fowls, ſtuff it and ſtitch it 
— Ns again, and lard them ; You may fill cheir Bellies 
th Oiſters, and roaſt them « Pur rayy under them 
in the T0 : You may 40 N 8 


+ Chicks RY 5 
'L A R D CTY and put good F Ae in | their 
Belles, and half roaſt them; then ſtove them in good 
Gravy; make a Ragoo of Muſhrooms, Morels, Truffles 
2 Cocks Combs; lay the Chickens in the Diſh, 
the ame the my over . . may ds n 


= — a. Ss oa 2 


e 4 Tor 45, Coll PURE ad . | 
BO IL your eker, ns in Water and Salt, and your 
Sheep or Hogs Tongues in another Pot: Seim them, 
then put the Colliflowers in the Middle, and a Tongue 


1 Frontal on every Chicken, and the Greens roand, them; = | 

4 - 2 melted Butter over them. e 

ee Clerks Ind 24 = | 

l BOIL the Chickens white with Rake, d. meat in their == ' 

Bellies, cut the Aſparagus an Inch long, boil them in 
| Water, then difſblve a little Butter and Salt in Water, | 

3 8 minc'd 3 4 then put in the Aſparagus, and 
| boil it better; thi the Sauce with more Butter, 

Cream, and a little Flour ; ſeaſon it with white Wine, P 

_ Nutmeg and Lemon Juice. ou 0k do Sauce for 3 U 

r „ : 

if 


2 Batien 4 ; 
PUT in hes Bis d-meat, made of thei 

rs, {calded Qigers, green Onions, Parſley, mine 
— . bf Salt, Nutmeg, N grat- 
ed Lemone$ 7 mix them all with a Piece of . 
and a raw Egg ; You mey either Jard them, or roll 
them in Shayes of = then paper and roaſt hem; 
put Gravy in the Diſh with them, and Bread-ſauce in 
a Sauce-boat, made thus : Boil ſome Bread and Water, 
with a little white Gr 
a Blade of Mace, anda 
in it a good 1 
our the Qnions"before you ſend it to Table. You wy 
oy N the ſame Way, > Hh | 


- Ducklings 2 1 a 5 

CUT mem in rs; you may lard: „ 
and brown them then ſtove them in half a Mutch- 
kin of 3 the fame of Gravy, two Shalots, one 
Anchovy. . and Salt; ſtove them tender, skim 
off the. "at, ſqueeze in a Lemon, ſo ſerve it vp bor. | 


Pp Ducks the Dutch Way. 

TRUSS co Ducks, and lard one; ſeaſon with 

Pepper and Salt, and fill the Bellies with ſmall Onions; 

lay in the Bottom of the Stew - pan half a Pound of : 

Butter; then put in the Ducks, — cover them with 

ſliced Onions ; Stove this two Hours gently, keeping 
it covered all the while; when the Ducks are tender, 
diſh them, ſhaking a lie Vinegar in hem. 


. 


tle Salt ; boil it ſmooth; put 


fo dteſi a Wild- duct with Lemon Juice. | 
al e the Duck, and carve it; on the wow 

put Salt, Pepper, and the Juice of a Lemon in every 
lnciſion; Jay it on the Breaſt in a Stew. pan, with a 
very little Gravy ; then turn it and diſh it hot in its 
5 Gravy, 3 laſs of . Bot two Sion __ 
mall. 


y, an Onion ſtuffed with Cloyes, 
of Butter, chen give it a Boil; take | 
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| | 75 105 > Ducks wild „ or ame. | 

. - HALF: roaſt them, then'put them in a'Stew-pan with 
wo Gills of Claret, and four of Gravy, Pepper, Sale, 
Shalots or Rockambole; cover them cloſs: Tou may 
ſtuff the Ducks with Force d- meat, and make a Ragoo of 
Sheeps Tongues, Truffles and Morels: Serve them up 
hot with the Breaſt up, and the Sauce that they were 
ewes? in "about them, with all the Ingredients, 

(AP | 


7 dre Ducks. with. Oiſters. 1 
| TA KE Ducks wild or tame, truſs them; make: 
| Nag of Sweet—breads, Oiſters, Muſhrooms, Truffles, 
_ -Chives, Parſley, Crumbs of Bread, Lemon pe ei, Pep. 
per, Salt and Eggs; ſtuff the Ducks with it, 7 ſtew | 
them in a cloſs covered Pan, with Gravy, Clarer, brown | 
ed Butter and Flour, Pepper, Salt, Shalot or Onions; 
put Oiſters fried in Butter about them in the Diſb, 
with the Liquor they are N in. A e "Foul or 


Wed aa the ſame Way 3 arcs; 


Re To roaſt a green Gas.” 1 

srur F it with Bread Fore d: meat; roalt i it Sip | 
and let the Sauce be a little Spipage Juice, ſcalded | 
Gooſe-berries, a Bit of Butter, Flour, Sugar or Gra- 
vy, and green Onions ſhred ſmall. You may give | 


young Ducks the ſame Sauce. 85 


Fs dreſs a Gooſe with Omen or e, : 
8 A LT it for a Week, then boil it an Hour; make 
the Sauce of boiled Onions, chopped ſmall, mixed 
with melted Butter; or you may boil Cabbage, and 
chop and ſtew them in Butter, Pepper and Salt; diſh 
the Gooſe, and put the Onions or N about! it, 
with fried 1 . | 


BON E your Goos cut u e Fleſh 8 ; Hy it 


A vpn in > white: . Salt, 5 ary and 
| ace, 


a 


 Mattod Py / ery. 935 


Mace, 2 twelve Hours ; 5 then take it out, and lay TT 
pieces of Anchovies over it, and Ham minced ſmall ; 

then roll it up hard, and boil it in boiling Water, and 

the Wine it was ſteeped in, with Salt, 33 and 

Mace; boil it pretty well, then put it in a Can, and 

when you are going to ſerve it up, cut it 0 two, and 

lay © over ir t green. TROY Ween i OS -3 ; 


To dry a Gooſe. b | 7 8 5 
GET a Far Goole, and ſalt it 5 70 with a Handrul . 
of common Salt, à quarter of an Ounce of Salt-petre, 
2 quarter of a Pound of coarſe Sugar; mix all toge- 
| ther, and rub the Gooſe very well; : let it lye in - 
Pickle a Fortnight, turning and rubbing 3 it me 
then roll it in Brawn, then hang it to dry for a Wee 
it will keep three Months in a dry Place: It eats vell 
cold, or hot, but boil it well in a large Pot full of | 
Wer: : if eaten hot, ſend Cabbage, « or Greens about it, 


; _ boil. a Gooſe, 

PUT it in a Por with Water, or Broth ; let i it boil, 
and ſkim it clean; put in a little Salt, three ſliced O- . 
nions, a few Cloves, Mace, Raiſins, Currants, and 
Crumbs of Bread; ſtew it on a flow Fire, diſh it on 
Sippets ; put a lictle white Wine in it, and 1 1 
of Lemon, and Barberries over Wo. | 


To boil the GibMlets. OTE 24k 5 
BLANCH. them, then boil them in Water, Sale; . 
nd Mace; ſerve them up on Sippets, ge melted 
1 and enges Grapes: SE” e 5 3.5 


. #45# 


E wrt Tar roaſt a Gooſe. n i} 
$TUPF F. it n boiled Potatoes, — Onions 
chopped ſmall, ſeaſoned: with Pepper and Salt; or, 
you may ſtuff it with Apples, or roaſt it without any 
a ; but —_ it Wer and roaſt it an Hour and 
: : | 2 Quarter, | 
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them; put Gravy in 


in as much Water as will make it thick and ſmoot), 


ter; ſtir it and give it a Boil or two, put in à little Sal, 


| may lardehemvif you pleaſe. 


|  TRUSS their Legs into. their Bodies; give then Wil * 
2 a Scald, then lard them; ſeaſon with Pepper, Salt, | : 
Cubes, and Mare, ſweet Herbs, Chives, and: Parſley, 


al 

a 
Berbe, Pepper, Cloves, and Mace; then lay in the W 
| Fartridges: on their Breaſts, and lay over- them Slices 2 

J 


and let them ſtew with Fire over and under them; He 


: Vee 
* 
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roalti ings aſte them well and drudge 
| the Diſh under them, and 
a Sauce thus: Boil ſome thin Slices of fine ſtale Bread 


EI at 


4 


with whole Pepper, Mace, and an Onion ſtuffed with 
Cloves: When is is ſmooth put in a good Piece of But. 


ſo ſend it in a Sauce · boat with your 


© To tf Partridge % e, 


all ſhred; take a Stew-pan with a Cover, lay Slices 


of Bacon in it, then thin' Slices of Beef over then, 


with Slices. of Carots and Onions, Parſley, ſweet 


of Beef, then Slices of Bacon; cover the Stew pan, 
make a Ragoo of Cocks Combs, Livers of fat Fowh, 


Sweet breads, Truffles, Muſhrooms, Artichoke Bot- 


roms, and Aſparagus Fops, according to the Seaſon; 


when your Partridges are ſtewed enough; take then I th 
up, drain them and diſh them wir the Ragoo about W 
them; or, you may ſend them up with a Ragoo of ha 


Cucumbers, made thus: Pare and ſlice them, and the 
ſome Shalots ; put them between two Plates, with WH Þo: 
a litele Pepper and Sale, for rwo Minutes; then drain WW Sel 


af the Liquor that comes from them; then put them 
in a cloſs covered han with a ieee of Butter,; and 1 WW - 


mem ſtew on a ſlow Fire till they are ſoft; then | 


Lues in a little Flour and Gravy, keeping them f will 


— 


Method x GN 
all che v put in 8 
weber. 


and» ths F 
THEY nd be very freſh, ls ahh W 
their Livers, and ſome 1 0 Oifters, the Yolks of 
| hard Eggs, Parſley, ſweer Herbs, and Shalots, ſhred 
ſmall; Pepper, Salt, and Cloves; work them in a 
piece of Butter, and ſtuff your Partridges with it; roll 
them up in Slices of Bacon, and Paper, ſpit them; 
then'ger frye more Oifters, "blabch and pick them 
— em in ſome of their own Liquot, a little He 
| Gravy, 4 Bit of Butter roll'd in Flour, a glaſs of ite 
Wine, the Juice of half a Lemon with the Peel, Sha- 
lots cut ſmall, pounded Mace, Pepper, and Salt; boil 
it, * ** 1 Partridges, and pour it n them. 


| Wo haſh Pariridges. it Fix rg 

HALF todll your Partridges, cut them in Quarters 
and joint the Breaſt and Rump aſunder ; put them in 
a Stew-pan, with ſome good I Ghovy, the Rind of a Le- 
mon, an Onion ſtuffed with Cloves, Pepper, Salt, 
Mace, Truffles, and Morels; a Piece of Butter rolld 
in Flour, a Glaſs of white Wine, and ſome Lemon 
juice; let them all ſtew on the Fi ws a pray off an 
Hour, im lip them. 4 6 11k oa 


To roaſt Pheaſants, 0 | 
11 N en Pha lard chem with Bacon, PET coll 
them in buttered Papers; roaſt them at a ſlow Fire 
When almoſt done, take off the Papers to let them 
have a Colour, and diſh-them with good Grayy ; ſend 
the ſame Bread · ſauce as for Partridges, in a Sauce= 
boat with them. Tou may rhe either Offtets ve ; 
eller Sauce with them. | ; 


To boil Pheaſants, Pariridiek, Chicken, or Grail 
PUT them in a Stew- pan with as much Water as 
will cover FEE Wan Mace, Nutmeg, e a 5 
N | 0 
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3 | of Button, * 10 ane 1 emon · peel 
Be Onions, and white Wine; let them pry on a {low 


Tire till enough; then take out the Lemon-peel and 
Onion; turn your Fowl very often; put in the Yolks 
. bard Eggs, chopped very fine, with a little more 
Butter; give it a Bo i, then, Cars, AY | Lam 
1 | Wa the Juice 92 Lemon. 188 Fog TE 3 
HS A Pupt on le: 1 3 


. TAKE 5 Nene rolled out . 
8 > in a butter'd Diſh ; lay Pigeons over it, then Sweet- 
breads and Muſhrooms, then another Roll of Forc'd. 
mmeat; coyer it and bake it: When enough, turn it on 
Omer 1 and your Gravy over it. Nad! it wp, hot, 


Pigeons boiled. with Rice. 
STUFF. in Bellies with chopped Parley, Pip 
per and Salt rolled in a Bit of Butter, put them into 
= 2 Chopin of Broth, with a little beat Mace, a Bunch 
I Fo of ſweet Herbs, and an Onion; cover them cloſs, and | 
. let them ſtew for a. Quarter of an Hour, then tale 
5 out the Onion and ſweet Herbs, and take a good Piece 
of Butter rolled in Flour, put it in and keep it ſtirring 
* ülll che Butter is diſſolved; then have ready half 2 
= Pound of Rice boiled tender, put it to the Pigeons, 
 - - with Salt and Nutmeg, give them a Scald, then put 
55 La Pigeons i. in he Dilh, and pogy the OE over F them, 


ꝑ ELE | 45 ow. FP, Eno iy | 
N 8 FF 8 with Forc'd- 65 1 has half 250 | 
them, then put them in a Stew=pan, with a Chopin 
5 of Gravy, a little white Wine, or Claret, Pepper, 
Cloves, Salt, Mace, Lemon- el, pickled Muſhrooms, 
and Oiſters, ſcalded and p hed” with ſome of their 


| Liquor, and a ſcored Oliva: let them ſtew till they | 
are done, thicken the Sance- with Butter and Flour; 
take out the Onion, and lend 1 it 4s hot. Aar 956 do J 
2 Ducks . ons MT 3 N 
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re and put. them in a Stew-pan, with Onions, Par- 
Pepper, Salt, Cloves, a Piece of Butter, a Ladle. 
5 of Broth, or the Liquor they were in; let all-theſe 
- alittle while, take them out anddip them in Batter 
made of Eggs and Flour, then fry them, diſh them, 
nd pour over them the Liquor they were ſtewed in, 
bac train ie Hirſt: : Pur the Juice of a Lemon | in it. 5 


To broil Pigeons. DE A nr aids 
YOU | indy either broil them whole, or the 1 
down the Back, ſalt; and pepper them, lay them on 
the Brander, broil them gently, and turn them oftery; 
make the Sauce of Butter, their Livers boiled and 
chopped with Parſley and Shalot: You. may put a 
de red Wine in ir, and Lemon Juice. If you. do 
them OY 8 adi meat in them. 


8 Tp boil: io.” 8 n 
bur. 8 in warm Water to. Nac "ah boil 8 
them in Salt and Water fifteen Minutes; boil a piece 
of Bacon, and take off the Skin, then put Crumbs of 
Bread on it, and lay it before the Fire; boil Spinage, 
Greens, or Colly-flowers, put the Bacon in the Diſh, 
then the Pigeons, and the Garden Things about it. 
lou may dreſs any _ Fowl the ſame Way: Don't 
For Sl = che Collyf owers when you 1 N 


n &. Pigeons 2 h Nude „ - 
STUFF We Bellies with For&d meat th de 4 
Take a Pound of Veal, and a Pound of Beef Sewer, 
beat it in a Mortar, and ſeaſon it with Pe pery. Salt, 92 
ad Nutmeg, put as much Crumbs of Bread as Sewet; 
brown them in clarified Butter, then ſhake in a. little EX 
Flour, and put in it ſome good Gravy, and Onion ſtuf- 
fed with Clores, rg 8 3 — Lemon. "ou EO 
| aff 


N 


— 


1 Ws ' fo cut them in two, beat 8 0 [ | 
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be © 4 Ne i 2% 
let them ſiew a while : Pur a Rags of mM 
e them, or the Mere they end 8 

Pig eons flew { with te e Lenice, | 

s F 3 xy efore, ſeaſon them with Pep- 

Salt, and Cloves, brown them with Butter, 1 

ut them to ſtove witt Cabbage Lertice cut 5 
ters, and two green Onions, a little Gravy 

Wine, and ſame Lemon Juice : Let them wet ſtew kr 


a flow Fire, then diſh "os. Da Fare . Ball 
04 L Les Logs them. | 


. © Pigrons es. 
EASON ben with Pepper and . . Pu 

| Paſte, and roll each Pigeon in Paſte ; tye them in x 
Cloth, boil them in a go ood deal of Water for an How, 
untye them carefully that they don't break; diſh them 
a pour I about chem. © | 80 ſerve them vp hot, 


Þ ftewed Renn TE 
8 TE w it in white Gravy, and when it is almoſt 
r ut in it Salt, Pepper and Mace, then tale 
boiled W Bottoms, Cheſnuts roaſted and ſkin- 
ned, and put them in with a good Piece of Butter 
8 rolled in Flour, a Glaſs of White Wine and Lemon 
1 Let them ſtew a while, then diſh your Phez 
fant and Sauce; put Forc'd-meat Balls or. Sauſages 2 
bout it: A good Fowl will dp as voy yt _ 1 
wo the Head on like a Pheaſant, 


To roaſt Grew, or war Fs called. Mae fo. 
Two ri rae Diſh ; lard one of them, then ſpi 
and roaſt them well; for the Sance, take good brovr 
_ Gravy, Crumbs of Bread browned in Pan, with 
very Jie Bit of omg vl * N el Sha 
* TRAD — Salt. 
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5 0 990 abel et,; 08 

pow draw them, flit them aerdſa, 1 
N and lay it in 2 Plate under them, that the Trale | 
may drop in it: When roaſted well, lay them on the 
| toaſted Bread, and pour beat N with 1 over 
hems Your them: TEE: © . 

1 To flew Lords 2 49 5 
1048 them in a Stew- pan Sheree s an 
Onion ſtuck with Cloves, ſome Muſhrooms, and che 
Livers of the Birds, with a little Gravy Let chem ſtew 
on a flow Fire; then beat two Eggs, with ſome {bred 
Parſley mix it by Degrees with che Sauce; put in 
ſome Akin the Grate of a Lemon, - Juſt as it is ga- 
ing to oy aut | ae i a wal Lemon $A 1 | 


e than DCC. 
tem and drudge them. wich Crumbs of Bread _ 


Mz 


x 7 f 
— 


Salt ;; then have Crnanhe: __ rope 278 
oy Hoes 1 8 ir: 


* : * - 2 
3 ** 


HEN 1 are ia Grad 3 
cock, ſeaſon them with F. epper and Salt; Lon avay par 
Forc'd-meat in them, . 75 them well, baſte and 
them, put Gravy, Claret Senn ou JE? in the | 
Dil en them. „„ 5 

de 3 1 — of Bread, chop- 

5 Parſley, Shalot, Oiſters and ſweet Marjoram; pat 

a Piece of Butter in it, and a raw Egg, all werbe d up 
together; then ſpit and roaſt them When done, put 
Gravy, Anchor, _ thy - 255 a W b 
Diſh under hang” 


+ 1 


no er 8 6; OM i 
- and Shalots: Don't ra them too 35 12 
. n _ * wr ogg 1 


e 5 55 * 

8 E A ; o Nihem with Pepper. Sale 05 Bis, put 
e in a Stew · pan with Gravy and Shalots ; put then 
on a ſlow Fire; when they ure half done, ſkim off al 


the Fat, and ſtrain it, then put into it two Gills of 
Claret, and an Onion ſtuffed with Cloves; then ſtove | 


then till they are done; diſh them, and pour the Sauce 


over them. You may do wild Ducks, Teuls or Wid- 


e 255 foe ye; "Take out the Onion:.” Bo 


% WE ne en: 
evTi it in 1 ores lard the e TY es 


> 


put it in 2 Can that has a very narrow Mouth, with 
Whole Pepper, Cloves and Mace: Cover the Can cloſs, 
that the Steam cannot come out; then put it in 2 


Pot of Water, and let it boil in it ' three ours, {till 
filing the Pot with Water up to the Can's Neck, but 


not as high as it can get into it. Tou may put Onions 
and a Faggot of ſweer'Herbs in it, if you pleaſe; then 

put it in the Diſh, falr'i it to 2 855 8282 _ Take © ont, | 
I n e nh wo AYER 


* 


; 8 GEE. 
2 * Ms 


73 50 pl 155 2 
"He Sufi in the Belly, 


þ 1 
LARD che ae, an 


. Bread, ibe , theHeart,'B 'Sewet and the 


Liver chopped ſmall, Parſley, Onion and ſweet Herbs 


| ſhred fine; festen it with pper, Salt, Nutmeg and 


the Grate of a Lemon; 8 with an Egg, then ſew 


it up and ſpit it, and baſte it with: Cream. till all the 
Blood is ſoal d out: Let it dry; then flour and ſalt it, and 


baſte it with Butter: For Sauce, yon may give it beat 
185 wr 1 8 8 and Claret Sauce in a Boat. 


230 == 2D De 


75 Ay 4 E 
LARD the Hare, take grared Bread, Eggs, „ Currany,. f 
Nutm 1 Sugar and a lietle Cream: Nas 
all theſe in a Pudding, ſtirrin ng it ina Pan on the Fire for 
— Minutes; then put it in the Hare”s Belly, ſew it up. 
ſpit it, roaſt ir, and baſte it with Butter. | You u 9e 
i Claret mars me beat Butter. WI 110 5 ech, 
70 rooſt 6 Blots with FR Shin FRY 555 FIRES 1 
TAKE out the Bowels, wipe the Inſide with a Cloth, 
put a Pudding in it, of either ſavoury or ſweet, as be- 
fore; ſew the Belly up, then looſen all the Skin, and 
rub Butter all over the Fleſh ; then ſew. up the Skin, 
and roaſt it, baſting it with boiling Water and Salt, uli 
it is half roaſted, then let it dry; and when it ſmokes, 


* 


pull it off by Pieces, then baſte it with Butter, nd 


dudge it with Flour or grated Bread. The Savce 3 
bh Backs ach 8 0 ry cop th 12 5 Ks N 


£ 
EL Ps 


To baſh a Hare. ; SE, | 

HALP roaſt | it, then cut it in Quarters, 88 

Sew-pan, with Pepper, Salt, Cloves, ne > 
| whole Onions, a Bunch of ſweet Herbs, and a — ; 

Gravy and Claret. You may thicken it a little wich”- 

brown'd Butter and Flour: Take out ae mn 1 
ſweet 1 and Onions. 4. e | : 


f We mince a IE | 
WHEN there! is any Hare left that has 8930 \roated, 
mince it ſmall, put it in a Stew-pan, with two Gills of 
good Gravy, a little Parſley, Lemon-peel, Onions and 
| falded Oiſters all ſhred ſmall, a Piece of Butter rok 
led in Flour, Pepper, Salt and Mace, a Glaſs of white 


Wine, and a little Lemon Juice: Give it two or three- 0 I 


Boils, keeping i it ſtirrin the Time, then ſend ic up 
hot; a you uy. ants it, and We . 
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a - Her, then put them 5 5. 
_ Sale. Three Quarters of 


them with 3 Gill of Cx Cream, upd « good Ps of 
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75 per, Salt, Mace, Nutmeg, an ſome » grazed Bread; work 


33 I il ke ern hs 
LET . NG Oo; en Ng a 


— war of « 


Water and 
256. * al 


the Sauce, you. may boil Onio eng, 


0 5 pour it over them bailing hot, and put {49 | 
f u may boil the Livers, my, them with Parſley 
and Pi Pickles, mix them wich a of Gravy, a 4 
| Piece of Buttet rolled in Flour, ay. a little white Wine 
5 erg oh with pe Salt, Mace and Dae I 
HIRE, oy” a 1 L Bacon i you Mee 105 . 
45 
Foil Kalbe with Seuſas RE... 
3 erw the Rabbets. in as N DAN 4 will 00 
Ver them with Pep 1 1 Onions . ou = : 
Þ the Rabl 
ſtrain the Broth rn 55 3 Fele and 8 
and put them and the Rabbets in the Broth, Gita Pie 
A. of Butter rolled in Flour, ſome Mnſbrooms or Truffles, 
: b you have them: Fry. and when you diſh | 
„ the Rabbets and Sayce, put the Sauſages about them. 
| "When you roaſt Rabbets, beat Butter, their own I- . 
eee is the Sende. | \ 
e To flrw'Rabbete the French Way. - as 1 
SY he E U T wen in Quarters, lard them with ah, then 8 
New them in ſtrong Gravy, with a little white Wine, Wl * 
8 Salt and Mace, browned Butter and Flour, and te 
te Jice of of A Lemon, Send them hot Lg ee | f 
20 collar n HE 4 1. 
TAKE 2 Side of Salmon, cur à Piece of he Ta, | 
| rab the other Piece with Eggs, make a Forc'd-meat of 7 
the Tail, chop it fmall, with a Handful of Oiſters that Wl 
158 parboiled, the Tolle of ſix Eggs boiled hard, and two Wil fe 
* Anchovies; chop them al] fn. ſeaſon it with Fee. | 8 
f 


| en 


\ 


dbem up wk two raw Eggs, nd hoy! it M's over 4 
Salmon, but firſt ſeaſon it with all the Spices as above. 
Boll it up in a Collar, and bind it with broad Tape, and 
boil it in boiling Water, Salt and Vinegar, for two Hours 
on a low Fire, then take it out and let it cool, and 
ſkim all the Fat off the Water it was boiled in; take off 
| the Bindings of the Collar, and: when both is cold, put 

it in the Vater it was boiled i „„ 


75 collar Port. 
111 4 Hete of Pork und bone it, firew it wich 
Salt, Pepper, Cloves, Mace, Parſley, Sage, Thyme 

and ſweet Marjoram, all ſhred ſmall ; — cur Sli 2 . 
off a Leg of Veal, and ſeaſon them as above. Lay tem 
in the Pork,” tub them and the Inſide of the Pork with « *' 
raw Eggs, then toll it up in à Collar very hard, bind _ 
it with broad Tapes, and put it in a large Pot of boiling - N _ 
Water; It will take three Hours boiling, then take it 

ont of the Pot, and when it is cold, you may make 
_ 9 1 80 hap CL in the ſame Soule 42255 5 e 25 
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| t, u WE 1 
cob 1 of the Head and Feet, Tod: | Oi i F owe * 18 
Belly, take out all the Intrails, bone it, and lay it in 1 


Water to ſoke out the Blood, then dry it with a Clo tu,, 
ſeaſon it with chopped Sage and Parſley, white Pepper, = 
Salt and Mace, roll it up very hard; and roll a Cloth i 
about it; tye both Ends, put it in a Pot of boiling Wa- 
ter, with a little Salt in it. It will, if large; take an 
Hour and a half to hoil it: When you take it out of 
the Pot, hang it up by one End all it is almoſt cold? 
You my ſend 1 it to Tablo either whole or in Slices. HF 


To collar a Fore- quarter of. FE or 4 Breaſt. of, Fe val, 
BON E them and ſeaſon them with chopped Par- 
fey and ſweet Herbs, black and Jamaica Pepper, 
Cloves and Salt; roll them u 7. and bind them 


vith 2 Cloth tied at boch LES put them in boiling 
; Water. 85 f | 


5 * 106 . aj 
Water. The W will 5 i . Quar. 
ters, but the Veal will take but an Hour and à Half: 


Fang them by one End, «ll: ag were . tale 
ae our ww t ö e 


To collar G Hell. 1 
In EN dhe Hair is well cleaned off the "Jl boi 
them till the Bon es come out, then ſeaſon them witk 
black and Jamaica Pepper, and Salt, roll them up 
tight, and boil them half an Hour more in their own 
Broth; hang them up e cold, then take them 
out of the Cloth. 1 | 


7: dls 3 Py en 
4 c U Tj your Head in two; 57 _ ad we! it in 
warm Water, put it to boil, and when the Bones come 
out, ſeaſon it with Salt, Cloves, Pepper and Mace; 
then ſhread ſweet Marjoram, Thyme and Parſley, and 
ſtrew them on it; put the thin Part of one Side to the 
thick Part of the other, roll it up, and | boil it for an 


8 
* "a 24.44 


Hour in tits own: Broth, then take it out, and hang, it 
; 8 till almoſt cold, then take ir out of che 4 pa | 


75 nale 4 henry Collar of Hog! s 1 > i 
WHEN it is clean waſhed, put ĩt down to boi, and. 
à Set of Cow Heels down with: 1 it; when boiled, take 
out all the Bones, and ſeaſon them with black-and Fa: | 
maica Pepper and Salt; cut out the black of the Eye, 
put your Feet in the Middle, and roll it up very tight | 
in a Cloth, boil it in its own Broth an Hour, hang it 
up by one End, and when almoſt cold, take it out of 
the Cloth. You may collar a Cow 's Head no: lame 
0 bas. LEY out the Feet. ok | 
'To alles Eil, 3 

EN large'E Eels, cut off the Head and Fins, bon 
them, ſeaſon them with black and Jamaica Pepper, | 
Clover and 88. roll them wy very bard, and put chem 


down | 
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muna of Cookery), toy, 
down 0: boil in Water, Salt and Vinegar, . with: a few 
Bay Leaves: Boil them ſo tender that you may thruſt 
a Straw in them; take them out, and boil the Liquor 
better, with whole Spice in it. Let it cool, and Mig * 
off all the Fat; then put in your Eels in your cold Li- 
J) 86 by: Rog e * * 


* 


W 17 
re 
qu 6 > a: 
* 1 on. : 


LET it blanch in Water all Night, then put it to 
| boil, and when it is enough, all the Bones will come 5 
out; take out the black our of the Eyes, and cut it in 
thin Bits; ſeaſon them with Pepper, Salt, Cloves and 
Mace; lay all the Bits in any Thing that will bear the 
Fire: You may have it in What Shape you pleaſe, accord- 
ing to what you bake it in: Mind to put a Bit of Fat 
and Lean always together in different Pieces, one on 
the other; clarify a Chopin of the Broth it was boil- 
ed in, and When your Bits are all laid in your Can, pour 
it over them: Jou may put a Gill of white Wine 
and a Gill. of Vinegar in it: Cover the Can clłoſe, and 
| bake it two Hours: When it comes out of the Oven, _ 
put a light Weight on it, and when cold take it out: 
You may ſend it to Table either whole or in Slices. 
kis to be eaten with Muſtard, and Vinegar cold. 


in | | * 4 6X | ah 3 To pol Pf eon. . L | - 27 $4 

CU off the Feet and Wings; ſeaſon them with 
Salt and Pepper; chop the Liver and Gizzard very 
ſmall, mix a good Handful of Crumbs of Bread win 
them, a little Parſley, Onion and Lemon- peel ſhred _ 
ſmall; a good Piece of Butter; wet it with an Egg; 
work it up together, and put it in the Pigeons Bellie 
then put them in a Can with a good Piece of Butter; 
cover it loſe, and put it in the Oven: It is better 
than doing them on the Fire. Lou may do them with- 
out ſtuffing if you pleaſe : But you muſt pur Butter 
m their Bellies if you take them out of rhe Veſſel that 

they were baked in, and put them in {mall Pors, they 
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=” keep long hi while; PR — malt drain al the Gra | 
r eee e ee 
. 211 To a Pudding. e 
ALF boil a Hog's Drai ught, mince SE ſmall; 
to every Pound of it, put a, Found of the Hag's Lard 
cut ſmall, or à Pound of Beef Sewet;. you mult put a 
Pound of Crumbs of Bread in it; ſeaſon it with Pepper, 
Salt and Cloye Pe per ; Tou may put Currants in 
them, if you pleaſe; wet it with a Ve" little Water 
fill and boil them as you do the Blood Puddings: If 
Wh BE: Curranes | in them, put a kitle bs too. | 


e proper Saucer for wild Poul. © 

1100 ck 8, Veal and Plover maſt be © ion - very | 

1 | the Sauce is Gravy, Crumbs ' of Bread, Sha- 
lots, and a lite Clarer; ſeaſon it with Pepper and Salt, 
Partridges and Moor fowl muſt be very well roaſted, 
Their Sauce is a little Bread boiPd in Water, a Blade of 
Mace, an Onion ſtuff d with Cloves, 2 a good Piece of 
Butter, and a little Salt: You may ut a little white 
Wine and Ketchup in it. | Woods s and Snipes are 
roaſted well, with their Guts in chern; put falle 
Bread and beat Butter under them: Under other Fow!s 
put Gravys ; and put about any ſmall Birds fried Crumbs 
only he proper Sauce for roaſted Veniſon is Cla - 
ret een very thick, with Sogar or Curt: ke 


0p. 2. pot Model. or San pt: 

| 50 N·T take out the Trale; ſeaſon 5 i Salt 
and Clove Pepper; put them in a Can with a good 

8 deal of e A, cover it cloſe, and bake them; | 
when baked, take them out of the. Can, and let all 

the Buiter drain from them; put them in mall Pots, 

. <elarify the Butter they were in add more to it, and I 

pour it on them: Don't let any of the FO * it. 

Th 2] wyl ” covered an Mauer 55 


moi \ tis 2697 Fon Haro, e198 
FP. Fleſh From the Bones; 
with Pepper, Salt, Cloves, an Mace; 


Quantity of ſweet Burter us you have of Aus cat. 


fy the Butter, and mix it with the Hare, then put it 
in 1 Pots; and when cold, pour clariſied Butter on 
i: You may ſend it to Table in theſe Pots. You _ 
2 Moor- f oF, or ' Partridges the fame TAY. Ea Kh 


n 4 1 1 W „ pot. @ Gifs. Heads... 4:4 


5011. It — e as port Wa 


will coyer-them, -with P er, Salt, Cloves, and Le- 
mon peel; boil it till the Bones come: out, then ſtrew- 
on it a little Salt; boil the Broth it woes boiled in till 
it is in a very ſtiff Jelly ; cut the Head in thin Slices, 


the Breadth of a Crawn; ſxin the Tongue and Palates, 


and ſlice them; cut the Eyes in round Rings; place 
them all regular in a Bowl that will bear the Oven; 
then take the roth, and put in it eee 
Mace, and Lemon peel, and the ſuice of a Lemon, or 
alittle Vinegar; clarify it with the Whites of two: Egos, 
and let ĩt run throngh a Jelly- bag; then pour it over 
the Head, and put it in the ee Fp e TINT 
Tag Orgy muſt not be hot. FER 
HET we. is. "IF + T5 0 pot Been, 4 
TAKE the Lean off à Buttock of Beef; cut ſins 
thin Pieces, and rub it with Salt -petre; 15 it lye i in 


in it three Days, then dry it with à Cloth; put it in a 


flat Can, with Butter over and under ii, 1 the Can 
cloſs with coarſe Paſte; put ir in the Oven for four 


Hours, then take it out and drain all the Butter and 


Gravy from the Beef; and when it is cold, and very 


clean of all the Fat, ſtring i it, and pound it very fine; 
rub it thro* a coarſe Search,” then ſeaſon it with white | 
Pound of the 
ag a 2 | 


Pepper, Cloyes, Mace, and Salt; to eve 
Fel after I it is oo * the Sear 


Seach, 
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nah) chriked 3 L eee pour 1 From the 
"Dodo that none of the Milk or Sediment g in it; 
-&& mix it with the Beef, and put it in ſing | white 
ans; and when it is cold, /ponr.Clarified. une 
over it. Th Dot Veniſon, en 


= 6 | 7 7 # 
24 #* *F Ko 1 pot. 2 U $1 + . e * . * 


id LE then ke 45 _— 10 thy, 9 boil 
* tekder, and peel hens tub them with Pepper, 
Cloves, and Mace; then turn them round on their 
Side in Pots that will bold but one; cover them with 
1 'bake them wheri they come out of the Oven, 
pour off all the Gravy, and put {the Butter that was 


| over" _, Wen more ONE'S "Over Oe" - on 
GI Fon . 


. akg Piece of Veniſon, Fat band ws „ 
lay it in a Diſh, and put Pieces of Butter over it; tye 
Wer the Diſh ſome coarſe. Paper or brown Dough; 
oF it in the Oven, and bake it very well, then tale 
u out of the Gravy, and when it is cold and well drain- 
ons pound it, both Fat and Lean, but firſt skin and 
bone it; ſeaſon it with Salt, Pepper, Cloves, Nutmeg | 
and Mace, all pounded fine; then clarify the Butter 
that it was baked i in, with as much added to it as wil! 
moiſten it, and put it in ſmall porting Pots: Lou muſt 
de ſure to take out all the Strings, and let it be beat 
by. . Cover the Pots with, clarified 1 


3 0. fot Beef or Veniſon in 71 PHA 8 
TAKE lean Beef, and cut it in Slices, . 3 
jp the Roller, and lard them ; ſeaſon them with Jag 
Salt, Cloves and Mace; put them in a Diſh, and 
| "Be them with Butter over bem; cover them cloſs. 
Jou * "Foe Onions and-ſweet Herbs to hems if 9 
plea n 


Y 1 7 50. ng AY Newcaſtle W . 
a the dal mon, and ſcale and wipe it very clean, -- 
but don't walh it; falt it well, then let it lye till the 
Salt is melted and drained from it, then ſeaſon it with 
Pepper, Cloves and Mace? Put it in 4 Fot with Butter 
over it, cover it'cloſs, and bake it: When baked, pour 
all the Gravy from it; and when it is cold, put clarĩ- 5 
fied Butter over it. You may OE ; Tenet, Trau | 
ak te ora er OP: 8 


T'Y To pot „ Pike." 3 
SCALE 1 — eut off the Head, 75 it, — * our 
the Bones, wipe it clean, and falt the Inſide wich Bay 
Salt and pepper; roll it up round, and put it in a Pot 
with Butter over it; cover it clofs, bake it an Hour, 
then pour all the Liquor or from it, and lay it to drain 
on a Cloth, then put it in N TOTs myo _ 
fied Butter on it. 


— 


| To e Marrow | Paſte,” 5 
cuT half 2 Pound of Marrow in Bits, Bread fix 
Apples, 2nd/the-Yolks of three hard Eggs, a Pound of 
Currants, pick them clean, plump them' before the 
Fire, and mix all together; ſeaſon it with the Grate of 
a Lemon, pounded Cinnamon, Mace, Nutmeg, a very - 
little Sugar and Salt: Put het 1 in 2 Paſte. You 
may eicher bake or fry them. 


To dreſs « Veal or Lont's Er, -ofe wy called Kidneys. 

SLIT the Kidneys, Fat and rub. it with an Egg, 
ſtrew on it Crumbs of Bread, Parſley, Thyme, Onion, 
Pepper and Salt; 71 it in a Pan. You may mince it if 
jon pleaſe, and ſeaſon it with Sugar, Nutmeg, and a 

ittle Salt; waſh a few Currants in warm Water, and 

plump them before the Fire: Mix all together with 
the Grate of à Lemon, roll a little Puff Paſte, and fry 


e N 3 
Currants, 


CE Loy = . Ri the 0 
* ö Lumpe: in it; whil 
wy Urn e boil a Chopin of Groatg in Milk, and pu : 


tdzdem in when they both are cold. To every Pint of 4 
| | this, put a Pound of chopped Sewet, ſhred ſweet Herb: he 
and Onions; ſeaſon it to your Taſte with Pepper and 
Salt, clean the Skins very well, fill three Parts of Wl 
them, tye them, have a Pot of boiling Water, and put 
them in: Let chem not bail ar firſt, but take them out Cl 
and prick chem a little to let out the Wind: When Ho 
as almoſt Sa t them in again. Do this tree . bu 
or four Times, till 8 are a little hard; then they ef 
won't burſt in the ſtir them in the. _ Wd; 
| When 1235 are putting chem firſt down. | 
1 75 male ee, Pudding, i. 
1 "BEAT eight Eggs, and bear in AA Bona of a 
1 Flour, Ae a Mutchkin of Milk in by Degrees in it; — 
= read ba alf a Pound of Beef Sewet very fine, and mis or 
1 in it; ſeaſon it with Salt and Ginger; three Houn 129 
beit it. e oy bake 4 Fu din made the one x hs 
E Bs To ST e abe 5 4 
- SP BEAT 6 ht Eggs and half a Pound of Flour, two 3 
1 Gills of AT gi balf a nl of Raiſins ſhred, half 7 
a Pound of Chrrlaits waſhed and picked dean, half a — Y | 
Pound of Beef Sewer mred bal, and mix all toge 5 
ther; ſeaſon it with Nutmeg,” Ginger, Salt, 65 Hl $945 | 
of Brandy. Two Hours boils it. PO 
To make Almond Puddings in 8 Orang ber. Ounc 


BOIL your Skins, 3 Hole on e Top Cres 


* take out all the Inſide, boil them tender in Wa- WI"! the 


. then boil chem i in * ; e a 5 of 7 tis ge 
oun 


* 


| | 1 / ethos 0. Cookery... . 113 
pound & ſiveet Almonds, and four * ones, pound 
them fine, mix them with a Gill of Cream, two 12 
and two Spunge . .crumb aaf ſmall; ſeaſon 
it with Sugar to your Taſte, put them in 3 Sauce-pan, . 
and ſtir them 44 Way on he Fire, till the Rawaeſs is 
off the Eggs 2 care it does not curdle ; then fill 
your Skins, and * the + that you cut out in its 


Place again. This 2 e ee. TOO 
hot to the ANG. 5 9 


79 male 2. Peaſe Puddin 0 11 
"TAKE, a Pound. of h beaſe and rye. e ih a 
Cloth, givi . ere Room to ſwell. hay them boil an 
Hour, then takethem up, and blend them witha Spoon, 
put in them a good Piece of Butter, a little Salt and 
Pepper. Put them again in the Pot, let them boil need 
m = and Pur beat Butter about them. IT 


N Send: Publia 8 


BLANC e e een e finder Ab - 


monds, and ix bitter ones, very fine, keepin why 
vetting as they are pounding with Brandy or 
beat the Yolks of twelve Eggs to a Cream, es 


and ſift 1725 a Pound of Sugar, and mix it with your . 


Eggs by ane keeping them whisking all the Time; 
ten your Imonds, then put in {ix Ounces of oiled 
butter; put it in the Oven as ſoon as you can, with 
puff Paſte about the Diſh, You may make half the 
Quantity of any of theſe Puddings, if you pleaſe to 
ry them, but put them in a very 1 Sad 7 
re all W Receipts. eee | 


To make 4 Gon * | 
3 oN five Ounces of Citron very . ae Gs 
[Ounces of fine Sugar: Bear the Yolks of nine Eggs to 
Mrz and whisk.them together, with a Spoonful 
0 f the Juice of Spinage, and a little Brandy. Juſt as 
tis going into the adn put into it lx . a 
olle 


e 
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in a "Chopin of new Milk, till it is almoſt dry ; then fir 
fix Qunces of Butter in ir, and let it cool a little; beat 


i you plea 
beat Cinnamon and nee in it: 5 


N e 


viled Butter. Half an Hour ak i un. i beat | 
. ugg ill i e into che Oben. n er gl PR i 4 
209 7 male 7 "Rice pulli 0 


Sl your Rice very well, and boil kate: a "0 


five Eggs, but three of the Whites, mix all together 
with a Gill of Cream, the Grate of an. Orange or Le. 
mon, a 5 55 of a Pound of powdered Sugar, and: 
little Brand N. Lou may put Currants or-Raiſins in it, | 

Put Paſte about the Diſh, 10 5 a little = 


BY% £3? * 


ener Way ts mate @ * Pudlig. A 3 c( 

0 11 a Chopin of Milk, and thicken it with four B. 
1255 Spoonfuls of the Flour of Rice, blend the Rice Wl =: 
in a little cold Cream or Milk, then ſtir it in your Milk WW =: 
on the Fire, with grated Lemon-peel and Nutmeg; C 
ſweeren'it to your Taſte, and when Pole pretty thick, Wl fc 
take it off, and ſtir in it five Ounces of Butter; ſet it WM ar 
to cool, beat ſix Eggs, but three Whites, and when it I ot 
is. cold, mix them together, and put Paſte about the da 


Diſh. Lou may make an Oat- meal Pudding the ſame 


Way: Put a little beat Cinnamon i in A und Nut 
Oe l | the 
7 3 4 Porator pudding 5 Po 

B 0 IL the large white Potatoes, Ela nd "0 the 
half: Pound of them very well, beat twelve Ego, of 
four Whites, very thick, and whiſk in them half 
a Pound of fine powdered Sugar, then your Potatoes, 
grated Nutmeg, and a large Glaſs of Brandy: Put half 


a Pound of oiled Butter in it. Juſt as it is going into 1 
the Oven, put Puff Paſte about the Diſh. It takes the 
three Quarters of an Hour to bake it. 5 e ma kin 
er a A ae 1 U 2 3 ah 1 
. JUIC 
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_ —_— To make a Sagoe Pudding... 
' WASH and pick your Sagoe, put it co boil in a Cho» 
pin of Water: There muſt be half a Pound of Sagoe; 
Foil it with the Rind of a Lemon, and a Stick of Cin- - 
namon/; when boiled pretty ſtiff, put in two Gills of 
white Wine, and'a grated Nutmeg; Take it up, and 
when cold, put to it ſix Eggs, but three Whites, well 
beaten; ſweeten it to your Taſte, and put it in the O- 
ven, not too hot: When the Paſte is baked, ii is enougb. 
You may make a+ Millet Pudding the ſame Way; but 
there muſt be eight Eggs, and half the Whites in it. 


9 male an Apple Pudding. 9 8 8 py 
BAKE or roaſt fix or ſeven large Apples, ſkin and 
core them, then rub them through a Search with the 
Back of a Spoon, beat a Quarter of a Pound of Biſcuit, - 
and mix with it; then beat eight Eggs, but three Whites, 
and beat them all up very well together, with beat 
Cinnamon, the Grate of a Lemon, and a little Orange - 
flower Water; ſweeten it to your Taſte, and juſt as you 
are going to put it in the Oven, put into it four Ounces 
of clarified Butter. Put Puff Paſte about it: A little 
balken tf 8 
Do make a Gooſe=berry Pudding. 
SCALD two Chopins of Gooſe-berries, and rub 
them through a Search with the Back of a Spoon: 
Found fix Ounces of Spunge Biſcuits,” and mix with 
them eight Eggs, but half the Whites, and half a Pound. 
of fine powdered Sugar; then put in the reſt with O- 
range-flower Water. A very little bakes it. 


272 make a Tanſy Pudding. 
BEAT ten Eggs, with eight Ounces of ſine Sugar, 
blen put in half a Mutchkin of Spinage Juice, a Mutch- 
lin of Cream, a little Brandy and Nutmeg, eight Ounces 
of Spunge Biſcuit, . or white Bread grated fine, a little 
Juice of Tanſy to your Taſte; the Tanſy muſt be pound- 
ed and ſhred; a Quarter of a Pound of blanched and 

EEE TD pounded 
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116 — A New ard E 
pounded Almonds; mix all theſe well together in 2 
Stew=pan, with three Ounces of Butter; ſet it on the 


Fire, ſtirring it till it is hard, then put it in your Dif, 
and bake it. Strew Sugar and ſliced Orange on it. You 


may make a Tanſy without Almonds the ſame Way. 


y make 4 Marrow Pudding 
5 LA chin Slices of Bread on your - Diſh, then lay 
; | Jour Marrow in Lumps, then ſttew on Currants, 
ſo fill your Diſh or Pudding pan with Lairs ; put a 
little beat Cinnamon, Nutmeg and Mace-between the 
. Lairs; beat eight Eggs, but two Whites, and a Chopin 
of Milk ſweetened to your Taſte; cover it. You may 

| bake ic without a Cover, if you pleaſe, 


Do make an Oat-meal n IL 

BOIL a Quart of Water, ſeaſon it with Sugar, Silt, 

Brandy and Nutmeg ; thicken it with Oat- meal till 
ou can hardly. ſtir the Spoon in it; add to it half a 


: Pound of Currants, butter your Pan very thick. Pour 


- 


* 


it in, and half an Hour bakes it. 


©, © "To make a Four-hour Pudding. 
STONE and mince a Pound of Raiſins ; waſh and 
pick a Pound of Currants ; mince a Pound of Beef 
Sewet yery fine; beat eight Eggs with four Spoonfuls 
of Flour, a Gill of Brandy, a little Bit of Cinnamon, and 
Nutmeg ; ſtir them all together, ge TT Bag, and 
rye it np very eloſs; leave no Room, for it will not 
" ſwell: 
But er and Wine. 


To mate a Bread Pudding. 


a Lemon, and pour it on your Bread; your Bread mult 
be cut in thin Slices; cover it up clofs for half an 


13 


ou muſt boil it four Hours. The Sauce is 


cr all the foft of a Penny Loaf; beit a Mutch- 
kin of Milk with a Stick of Cinnamon, and the Rind of | 


Four; beat ſix Eggs, a little Sugar, a Glaſs of aaf 


 Mathad 4 ookery. 
and 3 mix 7 with your, | Bread Lou m 

i and 5 little Beef Sewet, if you plete 
f our and tye it up very eloſe; an Hour 
and 0 Har 
and Cufyanits in! N © oy ink ok 


22 make « Fir Pudding: [S032 affilie 
BEAT ei be 
Flout, the ( 


x Lemon, Nutmeg, Supt, a Glaſs 


of Brandy, a little elt and 4 Mutchlein of Ik; but⸗ 


| ter and flour your Cloth; rye it up cloſs, it " takes 
three Quarters of an Hour to boil ; let it, and ol 

puddings that are boiled, be put in boiling Water, 
the Boil never given over till you ſend them up : 1 
FRO and Wine is the beſt Sauce for nds Pud- 
e them A in the 1 as 5 are 


r 
33 


ing 


A battgd Rice Hole, 32 09 
TAKE half a/Pound of Rice, tye it looſe in 2 
Cloth, and boil it half an Hour; then add to it a 
Piece af Butter, a little Cinnamon, Sugar, 'Salt ad 


the Grate of a Lemon ; ſtir all together and tye it up 


very cloſs; then boil it for an our.” White Wine 
and Buttor * the Sauce. | 

Ts male a Sewet Padding, 5 F 

$ YR E A D a Found of Sewet very fine, a Pound 

of Flour, a Pound of Currants, ſix Eggs, a little Gin 


oll 1 it three Hours. 25 


+ 
4 * 


To male an W pan.” 


GET a Mutchkin of coarſe Oat-meal, a Pound ay 


Sewet ſhred ſmall, half a Pound of Currants; - ſeaſon it 
with Sugar, Salt, Nutmeg, Mace and the Grate of * 
Lemon ; beat four Eggs and add to it; put it in your 
Cloth, and l Room for it to . Tuo ours 
vill boil i . 3 Nane a 

wt WITS "To 


157, / 


bar bat ity an Hour, if chers is not Sewer | 


| ad mi ine derne 


= Nurmeg, Sugar and i mix all . 
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+BOILs \Mytchkin of Cream, with a Süek Src 
natnon, and the Rind of a Lemon and Orange; 5. ſweet 


ten it to your Taſte ; beat the Yolks of eight. Eggs, 
and mix your Cream in them by Degrees ; butter 2 
white Stone Bowl, and put it in it; then butter x 


thick Piece of Cloth, and tye it on the Bottom of the 


Bowl; turn the Top down in g Water Ra an 
Hour; boil! it, and 70 it t very faſt. | 


is $3. 4 Kt 4 ' Orange | rd. > Pidling, .: 


7 9 


RUB the Outſide of four Seville Oran - with Salt, 
kk pare them; lay the Peel'in Water till the Bitter- 
neſs is off them; then pound them very fine, and 
put in the Yolks of ten Eggs, and a Chopin of Cream; 


mik them well, and ſweeten them to your Taſte; 
put half a Pound of clarified Butter in it, if you bake | 


it for a Pudding, and Puff -Paſte about the Diſh ; but 


if for Cuſtards, put no Butter i in, bur put it in e 
t eke te be baken. i | 


. 


70 iy 0 ke 4 eee Pudding. 


8 R A T E the Rind of three clear Lemons n it 


to ſteep in Brandy; then grate two Nap/es, or Spunge 


| Biſcuits, and mix with it; beat the Yolks of ten Eggs 


and two of the Whites, and, pound eight Ounces of 


Sugar very fine, and with the Eggs * in the Biſcuits, | 

the Rind of the Lemon and Brandy, ing it beat- 
4 5 iſh, and | 

juſt as you are going to put it in the Diſh, . in half 

a Pound of clarified. Butter. The butter nl: be al- 

7 molt cold. 1 | p 


ing all the while; put Puff Paſte 4 t 


. Carat Pudding. 


"BOIL. as many good Carots as will 75 A a 
Pound; cnt them and pound them fine with half a | 


Pound of fine Sugar; then beat ten Eggs and three 
Whites, and mix them with the Carots; grate an O- 


range in it, and Juſt as you are going t to put it into the 
Oren, | 


mp ma © MA 25 


Oven, out into ix. half a. Pound: of chrified Butter. 
All the Butter that is put in baked Puddings muſt be 
carified, Gb 32 . and e e ib. 0g 


% 
6 k ATE me Crumbs of a fine reel pe 
404 put it in a Pudding Diſh,. and pour on it res 
Mutchkins of Milk or 'Cream, five or ſix Eggs, a Pound 
of Beef Sewet, half a Pound of Raiſi ins, and a Pound 
of Currants, Tots Saffron ſteeped i in Roſe Water, and 
ſtrained into it; ſweeten it to your: Taſte, «nd bake it. 
Pour the Bak on the Bread boiling hot. 1 


34 e a4 . 


f 


On ''To mule Batley Pudding, © © 
| pur. to a Quart of Cream or b the volls of 
ſx Eggs and three Whites; beat them well; ſeaſon it 
with Nutme pk Galt, a little Orange · flower Water, and 
the Grate of an Orange and Lemon; then put in ſix 
Handfuls of Pearl — f but boil it a litile in Milk 
firſt; put in it twelve Outices of melted Buiter; mix 
all together, with fix Ounces of Sugar; butter a Diſh, 
and pak * in. It takes a og while t to Ray abc 245 


x 1 
FL: 


2 
— 1 4 


25 — ee Apple Pudding... 
M AK E a good Puff Paſte, roll it out elf an ls 
thick; pare the Apples and ſcore them; fill the Paſte 
and aſe it up; tye it in a Cloth, and doil it two Hours, 
if a large one three, then tur it out into the Diſh; 
cut a Piece out of the Top of the Paſte; and put But- 
ter and Sugar in it to your Taſte; then lay on the 
piece again. A Pear, Damſons, or any Sort of Plumbs, 
Apricock, Cherries, berries, Currants, Ges- 
ties, or Mulberry Puddings may be made the ſame 
Way. Send hols wr rn a little whus, DRE _ ts 
it aa SEE nnen SORT 23: FOOTY 
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enn the Gains of three Oran anges . 


pound them very fine in a marble or wooden Mortar; f 
pound half a Pound of fine Su 5077 and beat the Yolks 
of N to Com # your Sugar in them, 7 
then inge, beat them very well to ether; Wi , 
have ght Ounces "of Butter 3055 8 to Oi im and 
botrom it ; let it be as cold, that it wi 1 juſt 
pour before 1 25 it in, and don't put it in ti 
* puttin 'udding 1 in the S put Puff 5 , 
about the iſt 'wipe it up before vou put it in the Wi 
Diſh; half an Ibu bakes it. You muſt oil, ſkim and f 
bottom all your Butter for baked Ag _ let 
it * al MF HITS. * Pat i . 15 
RAT R the Rind of — 105 or irin fi 
| # Glaſs of Brandy beat the Tolks of ten Eggs, till Wil | 
are . "and pound and ſift half a ound tt 
of Sugar, * beat it up at wich your Eggs, _ t 
pur in the Lemon Rind, and juſt as it is going ior 1 
par en, put in eight — of Butter, 
uff Paſte about the Diſh of all baked Pudding. 
Half an Hour bakes it. Boil two Lemon 22 and = : 
pound and mix them with this. 5 . M 
TOR . abel, 3 5 IG Yo 
por half a ke Pulling of Buiter on the 2 | 
of your Pudding pan; ſtrew over it ſix Ounces of 
Rice, then half a Pound of Raiſins: or Currants, a | 
CR put over it two Chopins of new Wi ou 
mk: Y may colour it with Saffron, it both eats Dit 
and looks d the a ee te the Rind of a Lemon, or yo! 
Orange in it; don't Ge 4, but put it in a very hot of 
Wee It takes two Hours to bake it; ſweeten it Ap 


our Taſte; always ſtone the Raiſins; waſh, dry Ci 
a £66: the NI; and wal and wi 1 Rice. Ho 


= 


| Meet ” Globes. 2 12 
2 male Cary. . 1 
BEA P fix E well with Salt = Nutmeg ; 
ſhread a Handfu . and mix with them; map: "I 
them, or put Kn eo Diſh in the Driping-pan "he 
Meat is roaſting, and it will bake. You may make i one 
the fame vs 6 wich Chives and Parſley. r TA 


— 


| To 0 SR Panctis, CL. | 
BEAT ſix Eggs and thicken them well with Flone, 8 5 
alittle Ginger and Nutmeg, a little Salt, Sugar, and a = 
Glaſs of Brandy; put to them a Mutchkin of Milk; 
fry them in Butter, either thick or thin, as you like. 


3 To ante Guſtard Paiicles, . 
| BEAT eight Eggs; mix in them, with four ws. 
fuls of F loar, a Glaſs of Brandy, a little Ginger and 
Nutmeg, Sugar, and the Grate of a Lemon; put co 
them a Mutchkin of Cream, anda little melted Butter; 5 
they will not turn in the Pan, but vou muſt hold the Fe, i 
Ages * to 2 Fire till criſp. 27JͤͤD” 


tt 0 wake {=o vi 1 vo 
BEAT four Eggs, a little Ginger, Nutmeg, 5 „ 
Salt; make them thick with Flour, then put in a * 
| Mutchkin of i pe Fo fry them criſp, and then g 
you mee Putin Sugar, you _ ; 
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MAKE Puff Paſte, : not too "Goh 4 pare nd ſcoop TD P48 
out the Cores of as many large Apples as will fill your WHY 
Diſh at the black End; then put in the Flace where 1 
you ſeoop out the Core, Currant - jelly, or Marmalade 14 
of Oranges; roll out your Paſte thin, and roll up the [i 
Apples in it ſepararely ; tye them up ir Pieces of 7 
cloth, and put them in a Por of boiling Water: An 1 
Hour and a half boils them. Melted Butter, white i l 
Mes and Sogar, is the Proper Sauce. . O44 
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PNP Tv make fried Pan Pudding. 
TO a Mutchkin of Milk put three Quarters of 


Pound of Flour, ſix Ounces of Beef Sewet ſhred as 


fine as Flour, ſix Ounces of Currants waſhed and 


plumped. a little Salt, Nutmeg, a Glaſs of Brandy, and 


three or four Eggs; mix all well together; fry them 


Fl 


Fritters. 


in a Pan of Fat, and make them a little larger than 


F!!n! OS cot. 
TAKE five Eggs, beat them very well with i: 
2 of Flour, the Grate of a Lemon, a little 


Ginger and Salt, and a Mutchkin of Milk; fry them | 
very crilp, and then ſtrew Sugar on them, and ſend 


— 


them in very hot. ä 5 


To make French Frier. 


* 


mon- peel; ſet it over the Fire, and boil the Water; 


ſtir in the Flour as faſt as you can, till in a Paſte; 


work it till it is like Paſte for ten Minutes; put it ina 
Bowl, work it with the Yolks of ſix Eggs and one White, 
till ic is in a light Paſte; drop them in a Pan of boil- 


ing Fat, with a Spoon or a Knife; fry them a light 


brown, diſſi them, and throw Sugar on them. 


To make ir £0 Fritters, © © 
- BEAT four Eggs, make them pretty thick with 
Flour ; put two Gills of Milk, a little Salt, Sugar, 


and Nutmeg into it; it muſt be as thick thar it will 
- ſtick to the Apples; pare and cut them in thin Slices, 


and take out the Cores, but don't break the Slices ; 
put them in the Batter, and have a good deal of boil: 
ing Beef. driping, and drop them in one by one il! 


your Pan is full; fry them a light brown; then take 


them out, and put in more till they are all done; ſtrew 


on them Sugar when you diſh them: Any Kitchen- | 


fee 


© T AK E two Gills of Water, an Ounce of Butter, 
a little Cinnamon, Sugar and Brandy, and grated Le: | 


hay my Mod 
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"© 0 Ws To make Petatoe Fritters./ | # i 

BOIL and pound fix Potatoes; mix them with five 
Eggs well beaten, a Gill of Cream, a little Sugar, Nut- 
meg, the Grate of an Orange, two Ounces of oiled 


Butter, and a little Brandy; beat all well together, drop 


them in a'Pan almoſt full of boiling Fat, and fry them 
a light brown. Strew Sugar on them when diſhed, 
"0 ; 8 i To make Gurram Fritters. 5 

BEAT four Eggs with ſix Spoonfuls of Flour, and 
a little Salt, Sugar, Nutmeg, Ginger, and the Grate of 


a Lemon; then put in it half a Mutchkin of Cream, 4 
Dram, and a Quarter of a Pound of Currants waſhed, 
picked and dried; drop them by Spoonfuls in a Pan 
almoſt full of boiling Fat. Fry them a light brown. 


0 make Barm Dumplins. T7 
MAKE alight Dough; as for Bread, with Barm, 
Flour, an Egg and Water; then boil a Panful of Water, 
and put the Dough in it, making it into little round 
Balls as big as an Egg ; then flat them with your Hand, 
and put them in the boiling Water : Ten Minutes boils 
them: Take Care they don't fall to the Bottom. Send 
them to the Table with beat Butter in a Cup. Put 
Galt in t er 3G" EH 
55 To male Hard Dumplins, 
MIX Flour and Water, an Egg, and a little Salt, 
like a Paſte ; roll them as before, then boil them in 
boiling Water for half an Hour: They are beſt boil- 
ed with Beef. Send Butter in a Cup with them. 
Another Way to make i 1 
PARE and core your Apples, and cut them in ſmall 


pieces; then pare and core a Quince, and grate it a- 


mong the Apples; then make a good Puff Paſte ; roll 


it 


fee that is ſweet and clean will fry them. All Fritters 
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it in ſmall Pieces, and put in the Apples and Quinces ; 
faſten them up and tye them in different Places in 2 
Cloth, and boil them; and when they are enough, 
take them out of the Cloth; cut a Bit out of the Top, 
and put in them Sugar and Butter, then diſh them, 
and put the Tops on them again 


4 Florendine of Oranges, or Apples. , 
C half a Dozen Seville — 5 into Slices, and 
fave the Juice; take out the Pulp, and lay them in 

Water twelye Hours; then boil them in Water till they 
are tender, keeping the Pan full of Water all the 

Time; then boil all the Juice, with a Pound of Su- 

Eb gar, and the Oranges cut in thin Slices; then boil ten 

| ipins in Water and Sugar; put them in the Diſh, and 

half the Oranges among them ;. cover it with a Lid of 

carved Puff Paſte. A Florendine of Currants is made tl 
| ada Amond Florendine. 
' BLANCH and bear very fine a Pound of Almond 
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with Orange flower Water; beat eight Eggs, but half 0 
of che Whites; mix them with two Gills of Cream, - 
and half a Gill of Brandy, half a Pound of clarified 0 


Butter, a Pound of Currants well waſhed and picked; f 
ſeaſon it with Sugar, Cinnamon, and Nutmeg, all pound- 80 
ed fine; mix them all very well; put them in a Diſh 
with Puff Paſte under and over them: You may put | 

cCandied Lemon, and Citron in thin Slices in it, if yon 5 
pleaſe. A fittle wie daes it g 
| J.. Near Tod. ==... 
TAKE a fine ſtale Penny Loaf, Bas cut the. Crumb 

in thin Shaves; put it in a Bowl, then boil a Mutchkin wi 
of Cream, and when boiled, pour it over the Bread, then N. 
cover the Bow] with a Plate, and let it ly a Quarter of an in 

Hour; then mix it with eight Eggs well beaten, two po 
Gills of the Juice of Spinage, two Spoonfuls of the WM tc: 
Juice of Tanſy, and ſweeten it with Sugar, nes He 
| ; h N . . and | 


* 


and a little Brandy; rub gow Pan with Butter, and 
put it in it; then keep it ſtirring on the Fire till it is 
pretty thick; then put it in a buttered Diſh ; you may 
either bake it, or do it in the Driping- pan under 
roaſted Meat. Fon fs | an bo rota ny Tock te 
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7 boil a Tanſy. 


CUT the Bread; as in the other Tanſy, and pour 


* 


a Mutchkin of boiling Milk on it, cover it up, then 
beat eight . a little of the Grate of a Lemon, 
or Orange, Nutmeg and Sugar; put to it ſome Juice of 
Spinage, and alittle Tauſy fies ; ſtir all well together, 
then tye it up in a Cloth, and þoil it an Hour and an 
Half; when you diſh it, ſtick it with candied Orange, 
and cut a Seville Orange in Quarters round it; fend 
beat Butter, white Wine and Sugar in a Cup wich it to 
e . 5 n 70 65. 55 12 75 55 3 
PA RE and cut 3 A as- will cover the 
Bottom of a Diſh, then take ha F a Penny Loaf, crumb 
it fine, pour on it a Mutchkin of Cream, and eight 
Eggs well beaten ; ſeaſon it with Sugar, Narmeg and 
Ginger; put in a Gill of 88 and a Spoon- 
fol of Tanſy Juice; beat all together, then put in your 
Slices of Apples, butter your Frying - pan, and put in 
the Tanſy; when the Pan is hot, you mult fry it on 
1 Oven; ſend beat 


both Sides, or you may bake it in t 
Butter, Orange and Sugar to Table with it. 


( ISS 5 
TAKE two Chopins of Milk, mix with it nine Eggs 
well beaten, a little Roſe Water, grated Lemon - peel, 
Nutmeg and Sugar; cut the Crumb of a Penny Loaf 
in thin Slices, and lay them in a Pudding-pan, then 
pour the Milk over them. You muſt put a little Bur- 
ter on. the Top. Put it in a flow Oven. Half an 
tr W__—”” PET 8 


— 


and fend them i in hot with Ion and 58 


4 „N and E 
e Sort of White Nu. 


1. 


11 vs of Marrow on the Bottom of as Dil 

Fou intend to bake it in, then lay all over it Slices of 
Ane Bread cut very thin; ſtrew over the Bread ſton'd 

Raiſins, putting grated Lemon-peel, Nutmeg and Gin. 


er between them; then take a Chemie of Cream, and 
| wht or eight Eggs well beaten wit 

Nutmeg; mix them with the Cream, and pour it over 
them ſoftly. till the Diſh is full: Let it ſtand a while 
before you put it in the Oven: Lay Slices of Bread, 
and Bits of Bu tter on the Top of all. Ton 25 


it t with Dee, if v pleaſe. 5 


$165 08 Rice White: Por: * EY 
BOIL: a Chop in of Cream or Milk, dest put i in two 


G of piek d Rice, Sugar, Ginger, Cinnamon and 


Mace beaten; ſet it by to cool, beat ſix Volks of Eggs, 
and two Whites, and mix them with the Cream; then 
put in four Ounces of pick d and waſhed Curranis 
and a little Salt. You may bake it with or without 


| Paſte, boil the Rice a little, or put the Powder 91 Rice | 
i in, Mae of whole Rice. 13 


© Pancakes. Aba. 


4 IX two Gills of Cream with two Gills of Sack 


then beat up twelye Eggs, with Sugar, Cinnamon, Nut. 


mm meg and Ginger; mix them with as much Flour as 


let them turn, then put in the Cream, and try 


them with clarified Butter. The Po 1 85 be 920 


hot before Ton. ay Pancakes. 


3 3 ö 


TAKE a Chopin of Milk, eight $ 5 of Flour, 
grated Nutmeg and Ginger; beat all together with : 


Glaſs of Brandy ; ; let it ſtand a While, then fry them, 


Fim 


Sugar and a little 
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. Iriſu Pancakes. 
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Sugar, Nutmeg, a little Salt, and two Gills of Flour; 
then beat three Ounces of ſweet Butter, and mix the 
Cream and Eggs together, with a Glaſs of Brandy: Put 
a very little Bir of Butter in the Frying-pan, and when 
it is hot, put in two Gills of the Batter: They will not 
turn, but you muſt hold them before the Fire, to 
be T ĩ TT AS TLE 


. To make Rice Punca le. 


BOIL a Chopin of Cream, thicken it with three 


Spoonfuls of the Flour of Rice, ſtir in half a Pound of 
Butter, and a grated Nutmeg; put it to cool, then 
beat eight Egge, and mix with the Cream; put in a 
little Salt, and ſweeten it to your Taſte; mix them 
well, and fry them in Butter; ſerve them up hot; if 
they don't fry well, put in a Spoonful of Flour. 


e, HH 
BOIL a Chopin of Milk, and blend in it a Mutch- 
kin of the Flour of Oat-meal thus: Keep a little Milk, 
and mix the Meal by Degrees in it, then ſtir in the 
bolling Milk; when it is pretty thick, put it to cool, 
then beat up ſix Eggs with Sugar, Nutmeg, the Grate 
of a Lemon and a little Salt: Stir all together, and fi 
them in Butter, putting in a Spoonful of the Batter ar 
a Time. Serve them up hot, with beat Butter, O- 
range and Sugar... 6 - COLL al 
Cbopped Apples in ſmall Pancakes. 
TAKE a Mite oy N 


then beat ſix Eggs, with Nutmeg and the Grate of 
Lemon · peel; mix them with five or {ix Spoon fuls of 
Flour; then put in the Milk by Degrees, a Glaſs of 
Brandy, a little Salt and Ginger; beat them up well, 


then 


© "Method of Coole. 227. 
L a Mutchkin of Cream, with the Rind of 


an Orange, and ſome Cinnamon; then ſet it to cool: 
Beat eight Eggs, and but four of the Whites, with 


chkin of Milk, ſweeten it to your Taſte, - 


\ 


| ok p | A EE 
1 A N ad 1% 


then put in chopped Apples, Is muſt bs prett hi 
wich b them, chon fr t a in ſmall E 7. 


Fp nale eri ee e 6 
TA KE five with Ginger and Sat, mix in 
x amy fix or ſeven poonfuls of Flour, and a Mutch- f 
ken'of Two-penny. You may Dt Lemon- peel and 
Nutmeg in them; fry them very thin in Butter: When 
you fry them firſt, if MEL is not 8 oy Flour 


41 


<> oe am ac aco. aa 


put in alittle more. | 
p make 4 Gary Amulet, N 
BEAT eight or ten Eggs, with a little Pepper, Sal 
| nl Nutmeg ; then put into it two on of Cream, and Wil b 
a Handful of Clary chopped very fine: Mix them well Will i! 
together, put ſome Butter or ef. dripings in your e 
Frying pan, and when it is boiling hot, pour in your b 
Amulet; fry it on both Sides, and ſend it up hot. o 
You wy * one of a and Chives the ne mo c 
| | Ae poach Eggs and Spinage. Ls 
"M4 B OIL the Spinage in Water and Salt; 8 them 
very ſmall, then ſqueeze them between two Trenchers, th 
and mix them with a good Piece of ſweet Butier; (al: Eg 
tbem to your Taſte, then poach ſix or ſeven Eggs in an 
boiling. Water and Salt, letting the Water boil before we 
you break in the Eggs; place the Spinage in an Aſher, or 
then lay the Eggs over them; take them up with an Wi Gr. 
Egg · ſpoon, and don't break them; poach, Eggs for BW Or 
SGtavy the ſame Way; pour the Gravy ſcalding hot in 
the Diſh, and lay your poached Eggs in 1 
3 Eggs. with Cabbage Lettice. 4 
7 ScALp ſome Cabbage Leitice in Water; ſqueeze] Bas 
them well, then {lice them and roſs them up in But. mal 
ter, with a little Gravy; ſeaſon it with Pepper and Salt Pop 


then let them ſtew 2 half an Hour on a flow Fire, 
being cloſs covered; * * Eggs, and hy. over 


them; 


„ 03 


To butter Ped fs 
TA KEe eight be Tor put them in a Ain offer 


they are well beaten with a little Salt and Nutmeg ; 


put to them a Quarter of a Pound of ſweet Butter, 
ind a Spoonful of ſweet Cream, keep them ſtirring all 


the Time they are on the Fire from the Bottom of 


the Pan, then put them on toaſted * when they 


| Fried Backs and "Eggs. og 
cor thin | Slices of Bacon, fry them. : a übe 
brown; then take them up and clean the Pan; cover 
them ; put a little Butter in the Pan, when it is clarifi- 


| are thick. 


ed, break into it your Eggs; when they are a light 


brown,” hold the Pan before the Fire to harden the 


other Side, for gs muſt not be turned: Put the Ba- | 


con in ay l the Eggs over Shen.” | 
7 


GET 1 8 Quantity of Eggs you think will fl 
bi Diſh ; ſeaſon them with Pepper and Salt; ten 


"gps s will fill a ſmall Diſh ; ſhread Parſley and Chives, 
and beat them and the Eggs with a Gill of Cream very 
well; then fry them in a Pan of good clarified Butter 
or Beef-dripin on both Sides: You may put in 
Gravy inſtead of Cream: You 21 pur cur Slices of 
Oranges over it in the Diſh. 


Eves ad the Juice 4 a 


POACH your Eggs in Water, and haye ſome os. 


rel pounded; put the Juice of it in a Diſh wich ſome 


Butter, two or three raw Eggs, and Salt and Nutmeg z 


make all in a Sauce, and N it on Your JOY 
Lage. So ore them 145 WY. 


N n 


them Ce. are diſhed: | You may put Sault es 
in the wg 19 982 them. 59 8 * pu | 20 | 
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ay” HED. _— New 1 Eh + 
4. etty Diſh of. Whites of Ep,” 
T A K E t e Wbtes of twelve Eggs, 
with four 8 beer of Roſe Water, a little grated Le- 
mon- peel, Nutmeg and Sugar; mix them well, and 
boil them in four ſmall Bladders ; tye them in the 
Shape of an Egg, and boil them hard, they will take half 
an Hour; lay them in the Diſh, when th they are cold mix 
two Gills of Cream with ba a Gill of Malaga, alittle 


Orange juice and Sugar; then take out the Eggs, aud 
| pour * n over them i in the Mc OI 


Exge Fond in Cream TS | 
- FILL a Diſh almoſt full of Crean; z put | it on the 
Fire, and when the Cream boils, break as many Eggs 
in it as the Diſh will hold; ſeaſon it with Pepper, Salt, 
And Nutmeg; cover them with another Diſh, but rake 
care they are not too hard. Then ſerve them up. 


05 Mert or Cockles hie "as Eggs. 
WASH them well in their own Liquor; give them 


2 a Scald, let them cool; then beat ten or twelve Eggs, 
and mix them with Crumbs of Bread, Pepper, Nut. 


meg, and Salt; put in a Gill of Cream; beat them 
well, then put in your Oiſters or Cockles; ; have the 


Pan with clarified Butter, then drop them in; tun 


them, and fry them a light brown : When one Panful 
is done, put more, ſo do till they are done. You may 
| ſend Butter and Lemon · juice in a Cup, or Gravy. They 
are 2 * garniſh any Diſh of Fiſh. 


JON od 


To make Puff Paſte. 0 

TO two Pound of Flour, you muſt have a ond 
of Butter; rub in the Flour two Ounces of the But. 
ter, and put in it two Eggs; then wet it cold, wet as 
much as will make a tiff Paſte; work it very ſmooth, 
then roll out the Paſte, and ſtick i it all over with Butter; 

ſhake Flour on it, then roll it like a Collar, double it vp 
at both Ends, that Oy meet in RE Middle : Roll i 


Out 


— 


wy 3 up 


<< tix  - 25 My 


SB 2 = rw; 


»' 


the e is in it. 7 £ 
Paſte fr any 00 — 1 1 
boil it in a Chopin of Water, make a Hole in the Flour, 


ment at the Bottom go in: Skim it clean, then work ir 
up to a Paſte, and before it is quite cold, raiſe it up 
into any Shape you pleaſe, either ſmall or great Pies ; 
if the Paſte is not wet enough, boil Water, and. . 
it. Do! the fame i in all ſtanding Paſte. | 


| Hnother Sort of Paſte. 


EN 


Butter, and half a Pound of render'd Mutton Sewet in 


Pies you pleaſe ; ; it ſtands better with the Sewet mixed 
with W chan all Butter, but let it be 20 enn 


| 4 Paſte of Dripin 7. 5 N 
TAE E 2 na and a half of Dripings, boil it in 
Water, and ſtrain it; then let it cool, an take off the 


| Fat; ſerape it, and boil it ſo for four or five Times, 
then work it well up into three Pounds of Flour, and 
wet it with cold Warer till it is a Paſte. It will be 2 


very good Pye Cruſt; or if you wet the Flour with it 
and boiling Water, it will make raiſed Pies, but you 


muſt mils it while it is * hot. 
Ol mier Paſte for 'Paſties, 


and put over it a Pound and a Quarter of Butter, and 
flour it; then roll it like a Collar, and roll it again: 


A $$ 


| Mathd of Qulery 131 


out the ſame Way, and . it N as before, dll al ; 


170 half : a | Peckof Flour, take two Pound fo Butter; 


and pour in the Butter and Water; don't let the Sedi- 


m 15 
8 e E 
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TAKE hog a Peck of Flonr,- and. Peil Kd at. 


a Chopin of Water; wet it with it, and work it well 
while, it is hot; raiſe- it into any Shape for Paſties or 
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LA Y down half a Peck of Flour, wet it with two | 
Eggs and cold Water, work it in a Paſte, then roll it out, 


Do that five cap 2 ail * ſee the. Butter n 2 
well 
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2d 3 with aue i Paſte, then you may cover ay 
; Sort of Pies with! it. 


Paſte FRY 7 N „ a 
TAKE a | Pound of Flour, and tub it i in a > Quarter : 


of i Pow of Annen ud u Halls fins Böger ern il + 
Vith an Egg, and as much Water as will make it into Wi | 


| Paſte; then roll it into what” Form: you _ for 
Tarts or v ee of . 


| Tv 7 Apple Parts! pas heb 
Þ AR Ex two Oranges thin, and boil them in Water p 
nil they are tender; then ſbread them ſmall, and pare 
twenty Pipins, quarter and core them, and put to them 5 
as much Water as will cover them; then put them on 
the Fire, and turn them ſoftly, then put in half a Pound 


I of Sugar, and the Orange-peel that was ſhred, and the 
=... Juice of the Orange, and let them boil till they are 
Pretty thick; when they are cold, put them in your : 
Þ Guts, with open Paſte oyer them ; glaze them with 4 
N _ the White of an Egg, aud Wn Sor, 8 bake Wil . 
"4 them a light brown. Z | ( 
1 | Curley Tar . „ ; 
1 py \ 4 Paſte i in the Patties, and give the Gooſe-ber 1 
5 ries a Scald; when they are cold, put them in the Pat- k 
= ries, with Sogat under and over them; cover them 
9 with nicked Paſte, and glaze i them as N e ; Bake 
= them, in a | Now Oven. 2 | 
uw | COVER at dw CEE t 
of OMG File 7 oboe {Og f! b 
1 SEwa Pound of Prunes, with a little — and 
1 | Water; ſtone ſome of them, and put in ſome of them lll i 
k without ſtoning: Put Puff Paſte under them and over Wl » 
NF them, with a little of the Liquor they were ſtewed Wi « 
8 in, ſo bake them, Glaze all Tarts as in the firſt Re- p 
4 ceipt of Tarts. You may ſtew the W in 425 0 
1 if you pleaſe, l 
4 


* F , 


- ” * * W * * W * 8 CT ; * 1 

6 * a W . 
1 3 4 wee Be dy TN + 7 - * = "ns 8 : bp * 1 

4 0 \ * * 

4 * 2 - % 

+ : 
1 
% . 51 7 


mund ef c 
TFF 
RO AST the Cheſnuts, peel them, and 

in the Patties; then put in your Cheſnuts, and between 
every two Cheſnucs, put a Bit of Marrow rolled in 
Eggs, and ſome Orange and Lemon · peel cut ſmall; 


* 


then make a. Cuſtard, and put it over them; bake | 


them a little, then ſend them up hot or cold, 


TDi make Sweet-meat Tarts, '., 
' PUT Puff Paſte in the Bottom of the Patties, then 
ut into them any Sort of preſery'd Fruit, then cut 
halle in any Shape you pleaſe, or croſs bar them; then 
glaze them, and put them in a {low Oven for a Quarter 
of an Hour. When the Paſte is done, they are enough. 


T7 keep Gooſeborries fot Tarts, . 


TAKE the . Gooſe-berries before they are full 
grown, but come to their Taſte; pick them off the 
Stems, then put them in Bottles that are very clean and 


dry, cork them very cloſs, put them in a ſlow Oven, 
and when they turn white, a,” are enough ; then ro- 
in the Corks, and keep them i Sand : When you are 


going to uſe them, boil them in a Syrup, and when | 


they are cold, put them in Puff Paſte, and cut Holes in 
the Top; bake them in à flow Oven. You may 
keep red and black Currants the ſame Way. 


Peach Turi. 


them in two, and take out the Stones, put ſome ſine 


powdered Sugar in the Bottom of a Stew-pan, place 


your Peaches in it, put them over the Fire, an ſtir 
them often, then put Paſte in the Patty-pans; and 
when the Peaches are cold put them in the Parties with 
the Syrup they were boiled in, cover them with rich _ 


Paſte, and bake them ina Now Oven; put the Kernels 


ab the Peaches in the Tarts, You may do Apticocks , 


the lame Way, + N 
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x 34 4 nd 5 
| Raſy erry + 7 
pur Pate Jn che Parties: en lay in FS Ralp- 
diene: ſtrew*over them ſome fine Sugar; cover a 
| bake them in a ſlow Oven: When they are cold, you 
oy. ut Cream on them. Tou may make Tarts the 
* Way of all Sorts of Fruit, but Put kr Palt 
: + Lia on them. | 
ER Rs g To make Orange Tn. pe 
- BOIL the Skeins of two bitter Oranges in four ot 
five Waters, till all the Bitterneſs is off them, and the 
Skin is ſo tender that you may thruſt a Straw in them; 
then drain them, and pound them and ſix Ounces of 
ſine Sugar into a Paſte, with ſome of the Juice of the 
Oranges, and ſome Pipins ſhred ſmall ; mix it all to- 
gether, and put it into your Patty-pans 3 with Paſte unde 


Fog ESE 5 mg Ig _ hs 


* them, and eroſs Bars over 1 bh ut them in the 0. 
von, half an Hour bakes ror: ag ſou ory, mare Le. 
mon ih rag the lame Way. 8 


— 


S 


Þ hrs 
FETTE 
2 F a ge — 


9 5 7 mate Orange chef coll. 1 
„ BOIL the Skins of three Oranges in five or ſi 
WMuaters, till the Bitterneſs is off them, then pound them 
very fine, with half a Pound of fine Sugar; beat the 
Yolks of eight Eggs and two Whites, till they are very 
thick and white; then mix the Oranges with them, 
. and eight Ounces of oiled Butter: Put Paſte in the 
Patty pans, and half fill chem; half an Hour bake: 
them in a ſlow Oven. Lemon Cheeſe cakes are made 
the ſame Way; but you need not ſhift the Water they 
are boiled in, and put the Grate of an — 498 or Le. 

mon in 8 : Fut a little Brandy in Wn. 
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To make Cheeſe-cakes. . 5 
TAK E two Chopins of Cream or 3 Milk and 
che Tolks of three Eggs, and four of the Whites, ben 
them very well; mix them with the Milk, and ſet i 
on the Fire, when it boils take it off and drain the 
"oy gently from | as Pt to the Curd 88 Nutmeg, 


. '& 


Y a he 8-2 Pra, 


Aland en 


al 3 and three ier of Roſe · water 
as much Malaga, ſome fine Sugar, four Ounces of But 
ter, a Quarter of pounded Biſcuits, and a Quarter of 
currants, pick and waſh. them; but before you put 
them in, blend all the reſt 1e de! together, then 
mix them in. Lou . ne m in Hon HH or 
Gus 8 een 


7 make R a 1 We 
501. a0 peel the Potatoes, and pound fix Ounces 
of them, then beat five Eggs, but three of the Whites, 
and mix the Potatoes'with them, and four Ounces of 
Sugar, 2 Lemon and Orange- peel, ne and ry 
la Brandy; then a little before 5777 put them in 
the Patties, put in four Ounces of oil'd Butter almoſt 
cold. Tut Puff Paſte in the Paities under them. OL. 


EEE. To miake Egg Cheeſe=cokes./ DS 

BEAT two Eggs well, and thicken them with Flour, 
then beat three Eggs, and mix them with a Mutchkin - 
of Cream and fix Ounces of Butter, put ic on the Fire, 
and keep it ſtirring one Ways when i it is almoſt boiling 
put in the two Eggs and Flour, keep it ſtirring, and 
when it is baited oh pretty thick, take it off the Fire, and 
ſeaſon it With Sugar, Salt, grated ' Lemon-pee]- and 
Nutmeg; when they are cold, put in half a Pound of 
Currants waſh*d, pick'd and dried, put Paſte i in TP 

| be: and bake them half an Hour. 


7 PET Annona Cheeſe: 26. „„ 

TAKE half a Pound of Almonds, blanch and FR 
them, keeping them wetting with Brandy, or Roſe- 
water; beat five Eggs, but one White, mix them and 
your Almond with {ix Ounces of fine Sugar, the Grate 
of two Oranges or Lemon-peel, ſix Ounces of Butter 

oild, ſkim and bottom it; then juſt as they are going 
into the Oven put in the Butter, t all well together, 
put Pai Paſte i in * _ puta bale Brandy in hem, 
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| then put them in the Oven. Half an Hour bake, 
BOL a Matchkin of Cream with Cinnamon, and t 
Orange or Lemon- peel in it; beat the Yolles of ſever I. 
Eggs, and mix them with a little of the Cream before ll © 
you boil it; then mix all together with a Quarter of U 
a Pound of Almonds blanched and pounded, and ; l 
little Orange · flower Water; ſweeten them to your 
Taſte; put them on the Fire again, and keep it ſtirrin 
age Way ul it is almoſt boiling; then take it vp, d 
put it in Cups; take out the Cinnamon and Pee! 
You may put the Cups in the Oven to colour them, " 
or you may [end chem to Table as they are. Grate 1 
Nutmeg on „„ Hoe) 1 OM 
c ot! Sis rhe hes PT fl ” 
Do make Cuſtards of Rice. . 
B 0IL a Mutchkin of Milk with two Ounces of Wl 
| Freſh Butter in it; keep out a little of the Milk, and dle 
tir in it two Spoonfuls of the Powder of Rice, and or 
two Eggs well beaten ; then mix them with the boil- 
ed Milk; put in a Spoonful of Orange · flower or Roſe · ine 
water; ſweeten it to your Taſte; put it on the Fire, 
| and keep it ſtirring till it is pretty thick 3 boil the Rice and 
in the Milk, before you put in the Eggs, and don't let With: 
it boil after the Eggs go in, but ler it be ſcalding hot, Wer 


- 


1 


BEAT ſix Eggs very well, leave out four of the ( 
Whites; mix them with a Mutchkin of Milk, the Wo, 
Grate of a Lemon and Nutmeg; ſweeten it to your ben 
Taſte; put it in Cups, and put them in a Stew-pan of as 
cold Water on a flow Fire: Don't put as much Water hc 
in the Pan as will come over them; put it on a flow nd 
Fire; cover the Pan with the Lid, and when the Cu- Pipe 
ſtards are ſtiff, take them out: Yon may brown chem ic: 
with a Salamander. You may do any Cuſtards in Wh, 


Water the ſame Way, 


'L Fo 5 Dronge 


ear it as you 
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TAKE che Juice of two Svi/le Oranges with a lit · 
tle of the Peel grated, and as much Sugar as will make 
it ſweet; give it a Boil, and ſtrain it, then doita Muth 
kin of Cream, wich Nutmeg, Cinnamon and Sugar; 
thicken it with the Whites of five or ſix Eggs beaten, 
then beat them all together, and put it in Cops. 

Anoiler Sort of Almond Cuſtar de. 

BLANC H and pound a Handful of Almonds, then 
put ro them a Mutchkin of Milk, preſs the Milk out, 
and ſweeten it; then beat five Eggs, but two of the 


Whites, and mix them with the Milk; put it in Cups. 


You may put them in the Oven, or do them in a Pan 
run g “88 
Do put Sweet-meats of all Colours in Felly, 
LET your Jelly be very tiff, and ſeaſon it and 

o other Jelly; put a little in the Bot- 
tom of the Turks. cap; let it ſtand to cool, then lay it 
dl over with different coloured whole Sweet - meats; 
then put on a little more Jelly, as much as will de 
half an Inch above the Sweet · meats; let it cool again, 
and lay on more, fo go on till the Bowl is filled, but 
here muſt be an Inch of Jelly above all: When it is 
very cold, turn it out on an Aſhet with the broad Part 


down. ok Wet On, 
1 To male a Trifle. et ape ad 
COVER your Aſher, with Spunge Biſcuits, then 
pour over them a Mutchkin of Malaga, or white Wine, 
hen a yellow Cream; then lay on it Heaps of colour- 
d Sweet-meats ; roaſt ſix, or . Apples, and rub 


hem through a Search; put a little Sugar to them, 
nd mix them with four Eggs, the Whites only, and 

ide them up very high, and put this by Spoonfuls -_ 
ver the reſt ; but let a little of the Cream and Sweet - 
neats be ſeen. Raiſe it up as high as you can, fo ſend 
to the Table, : | F 5 4 


8 5 


WMW 
B BOIL a Mutchkin of Cream, and thicken it with 
the Yolks of eight Eggs and a Spoonful of Flour ; boi 
Cinnamon and the Rind of an Orange in the Cream; 
take Care it is not curdled; fweeten it to your Taſte; 
take a Quarter of a Pound of Loaf Sugar in a Stew) pan, 
and pour over it half a Gill of Water; let it boi] till i 
ropes, and don't ſtir it till you take it off; then b 
Degrees ſtrew it over your Aſhet of Cream; brown it 
with a Salamander, or in the Wen. | 
To make Felly of. Hariſhorn,' - | 
TAKE a Pound of Hartſhorn, put it in a Tea ket, 
tle with two Pints of Water, Scots Meaſure; and a Pen 
ny - worth of Iſinglaſs; let it boil on a very flow Fire 
to a Pint; then ſtrain it off and ſet it to cool; if it is 
too ſtiff, put in a little Water, and if too limber, put 
in another Penny-worth of Iſinglaſs, and boil it better 
it takes a great deal of boiling more than any other 
Stock. for Jelly: ſeaſon it with white Wine, Sugar, Le 
mons and Cinnamon to your Taſte ; put the Rind of 
a Lemon in it; beat the Whites of ſix Eggs, anc 
_ whilk them in it: You muſt keep it ſtirring all the 
while it is on the Fire; have a thin Cloth tied on the 
Bottom of a Chair or Frame; boil it a Quarter of a 
Hour, and pour it up boiling hot; change the Bon 
| = you ſee it is clear. So put it in Glaſſes for you 
r „„ „„ 
Diõ0., make Calves Feet Jelly. 
 SCALD the Hair off them very clean, then li 
them into, and let them ly in warm Wa 


2 barns — ys OY 


a, BY BY 
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ater two Hours 
put them into a cloſs covered Sauce-part with a Qua 
ter of a Pound of Hartſhorn, or Two-pence worth 0 
- IGnglaſs; put two Pints of Water to them, and let the 
boil very flow till they are all in Tavers; then put 
© little of the Stock to cool, and if it is ſtiff, ſtrain it of 
; | ſkim it very clean, and let it ſtand to ſettle; leave 
the Sertling at the Bottom; if it is too ſtiff put in 
little Water, if not, boil it better: The beſt Way t 
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ſeaſon Jelly is to your Taſte, but you may Sits 5 


Mutchkin of Wine and four Lemons to three Mutch- 
kins of Stock; ſeaſon it with Cinnamon, Sugar and 
the Rind of a Lemon; clear it as you do the Hartſhorn 
jelly, with Whites of Egg. 


E your Stock as you do 


3 
mY 


” 
"4 


MARK 
deal ſtiffgr; to a Matchkin of Stock put a Quarter of 
Pound of Almonds blanched and pounded very fine, 
ſix bitter ones; as you are pounding wet them with a 
little Cream; boil Lemon-peel and Cinnamon in 
your Stock; ſweeten it to your Taſte, and when it 
is pretty warm, rub the Almonds in it very well thro? 
a Cloth; ſtrain it, and if it is not white enough, put in 
2 Gill of thick ſweet Cream; put in a little Orange- 
flower Water, if you have it: You may put it either 
in Cups, or any Thing you pleaſe, it will turn out 


* 


if cold enough. Wet the Cups with Cream. 
Do make Leech Cream. - © 


TAKE 2 Quarter of a Pound of Iſinglaſs, pull it in 


Pieces, and put it to boil in a cloſs covered Sauce-pan, 
with three Mutchkins of Water; let it boll on a very 


flow Fire, till it is all diſſolved, and the half boiled a- 


way; put it to cool, and if it be ſtiff, put to-it half a 


Mutchkin of Cream, the Rind of a Lemon and Orange, 


a Stick of Cinnamon, and ſweeten it to your Taſte. You 
may whiten it with pounded Almonds, if you pleaſe. 
It is a very pretty Supper Diſh ;- when quite cold, ſtick 


Bits of Marmalade of Oranges and Almonds eut like 


Straws in it. It is good for any one in a Decay. 


©... To make whipt Sillabubs.  _ = 
TAKE a Mutchkin of thick Cream, put to it half 


a Mutchkin of white Wine, the Juice of a Lemon, and 


zrate the Rind in it; ſweeten it to your Taſte, whiſk ir 
up well, ſkim off the Top as you are whiſking it, and 


put 


or Jelly, but a great 
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cutting: ſome of the F * Reel, and 
more Sugar, and two more Whites of Eggs. Lou muſt 


; Way.” en muü not be 107 Tolles « Eggs in this. 


' TAKE be of five Eggs, 5 . 


put it on 4 Sieve; l ut Wine in the Guat, ei- 
tber White or red, and a little Sugar; * Wen it to 
W with Tha Spoons about i Mor od ee, 


DEE 
7 make "Org e Gem, Fay; 
P ARE the Rind of three bitter Oranges, _ lee 
them in two Gills of * till it has a ſtrong Flavour 
of the 7 then { mou the Juice in it, beat the | 
Yolks of ſi but firſt boil your Liquor with half 
a Pound of fine Sugar, then mix in your Eggs by De. 
grees, for Fear curdling.. Let it © hate a Scald on 
the Fire, ſtirring it one Way. Put it in Cups or Glaſſes, 


an's re 


Rr about che Rim. 


15 To make Cn: 5 0 
5 EM ON Cream is made the ſame Way, 3 


not whip the Whites much, or they will froth, and 
not thicken: When you mix your Liquor and Eggs 

ou muſt ſtrain it before you put it on the Fire. It } 
muſt not boil but be ſcalding hot, alwa ys 985 one 


FORTY Cream. 


to a Froth, then put them in a Sauce- pan, with very 
fine Sugar, three Gillsof Cream, aSpoonfulof Orange- 
flower Water, and a little pounded Cinnamon: Put it 

on the Fire, and keep it ſtirring one Way all the Time. 
Don't let it boil, but ir muſt be ſcalding hot; then put 
it in the Aﬀhet, and brown 1 it with a red. hot a 


| 7 make @ Rheniſh Wine Gm. CORE 

PUT on the Fire a Mutchkin of Rheniſh Wie and 
a Stick of Cinnamon; and fix Ounces of Loaf Sugar; 
while it is boiling, take ſix Eggs, whiſk them very well, 


then whiſk i in the 1585 VE * then put it 7 the 
: Ire, 


| Fire, and heey it egal Thins; aue pretty 
thick. It ey not boil after the Eggs are in. Boil the 
Rind of an Orange or Lemon in the Wine ; keep ic 


whiſking all the ina; ved whit it is ſcalding hot, take 


it off, avi put it in Cups, with as high a Froth as you 
an ahi: it. You one crea ae 


une the: ſame Way. 
7 mate Gurrant On. Be 


Bo 11. a Murchkin of Cream, and thicken ir wi 
br Eggs; when it is cold, put to it the Juice of a 
Ty Wt; Currants, and put the Currants in a Pan on 
re, maſh them, and when they are thoroughly 

Joy ſtrain out the Jace, and ſweeten it to your Tate; 


then mix it with che Cream, and put it in Cups, You 
may do Raſpberry or Strawberry Cream the ſame Way. 


Don't let tha Cream boil after you put in the Eggs at 


ny ys but it muſt be Wang hot. 
| Sack Creams, 


TAKE a 3 of Cream, put it on the Fire with 


the Rind of a Lemon, and when it boils, rake ir off; 


beat two Eggs, and mix the Cream with them by De- 8 


grees, ſtirring them all the Time ; ; then put it on the 
Fire again, and when it is ſcaldin hor, take ir off, and 


ſtir it one Way all the Time it is on the Fire; then 


take the China Bowl that you ſerve it to Table in, and 


put the Juice of half a Lemon, and nine Spoonfuls of 

Sack in it, and ſweeten both the Cream and Sack; then 

put in the Cream in the Bowl b 11 Spoonfuls; ae it u . | 
i 


when guts cold, and keep it ſtirring till almoſt cal 
7 make yellow Lemon Gears,” 


GRATE. off the Peel of four Lemons, ſueere the” 
Juice to it, and let it ſtand five Hours, then ſtrain it, 


and put to it the Whites of eight Eggs, and twp Yolks 
well beaten and ſtrained, a Pound of double refined 


| Sugar, why: a 25 * Roſe- water; ; ſtir it well and ſet it 
on 
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on the Fire, keep it ſtirring one Way. don't let it boil; 
when it comes to Cream it is enough. ft 
„ K 
- -BOIL a Mutchkin of Cream with a Stick of Cinna- 
mon, and the Rind of an Orange, then beat up the 
Yolks of eight Eggs with Roſe-water, and when the 
Cream is almoſt cold mix the Eggs with it by Degrees, 
ſweeten it to your Taſte; put it on a ſlow Fire, and 
keep it ſtirring one Way, till it is ſcalding hot, don't 


let it boil, then pour it in a Bowl, Hep It ſtirring for 
a while, then whip up the Whites of Eggs to a Snow, 
and put them in the Oven, or before the Fire to har- 
den; pour the Cream in your Diſh, but take out the 
Orange: peel and Cinnamon; put red Currant [elly, 
Marmalade of Oranges, and any different coloured 
Sweet · meats about the Diſh in Heaps, with the Whites 
of Eggs between every Heap. It is to be eaten cold. 


JJ =o A Lol 
B BOIL a Chopin of Cream with Cinnamon, Lemon: 
peel and ſliced Nutmeg; then blanch and pound ſome 
Almonds with Roſe-water, then take the Whites of 
nine Eggs well beaten, and put them into your Al- 
. monds, then rub them very well througha fine Search, 
ſo thicken your Cream with them; keep ir ſtirring on 
a ſlow Fire till it is ſcalding hot; ſweeten it to your 
Taſte ; you may put it in a Diſh, or in Cups. 


B OIL four Laurel Leaves in a Chopin of Cream, 
and beat up the Yolks of five Eggs in a little cold Cream, 
and mix it with the reſt, put it on the Fire, and keep 
it ſtirring one Way; don't let it boil, but be ſcalding 
bot: Then take out the Leaves and ſweeten it a 
Taſte, then put it in Cups, It is to be eaten cold. 
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o make Steeple Creams 
_- BOIL a Chopin of Cream, with two Pints of Mill, 
ſet it to cool, and skim the Cream off it, then boil it a- 
gain, and ſet it to cool; skim it, keep it boiling, and 
cooling and skimming till you have a Chopin of Cream 
that a Spoon will almoſt ſtand in it; take Care to ſtir it 
in the boiling, that no Brats come on it: Put in it, juſt 
as you are going to whisk it, half a Mutchkin of Mala» 
ga, a little fine Sugar, and the Juice of a Lemon; you 
muſt whisk it up very thick, and raiſe it up on the A- 
ſher in the Shape ofa Sugar Loaf: Strew it all over 
with coloured confe&ted Carraways, and garniſh it 
with different coloured Sweet-meats.  - 
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Do make Strawberry or | Raſpberry. Cream. 
MASH them ſmall, and boil them with an equal 
Weight of Loaf Sugar; when cold put to it a Mutch- 
kin of Cream, or four or five Spoonfuls of either of 
them, and whiſk them as you do Sillabubs. So fill 


- your Gs / oe 1 and Jets rigs + 
To make Coddlen or Gooſe-berry Gem. 
_ CODDLE your Apples, till they are ſo ſoft that 
you will rub them thro? a Search with the Back of a 
Spoon, ſweeten them to your Taſte ; when they are 
cold mix them with Cream: Gooſe-berries are done 


the ſame Way. Put them on an Aſher. 


Do make a very pretty red Seam. 
T 


K E a Mutchkin of Cream, and colour it with 
Cochineal: Put the Grate of an Orange and Lemon in 
it, a little Malaga, and the White of an Egg; ſweeten 
it to your Taſte; whip it up thick and put it in Glaſſes. 

Any one may eat it, 85 Cochineal is very wholſome. 


TD male Cream Deloute es. 


TAKE a Miatehkin of Cream, the Rind of a Le- ” 
mon or Orange-peel, and a Stick of Cinnamon, ſwee- 
1 . e 
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ten it to your Taſte; ler it ſtand till it is almoſt as cold 
5 | new Mill then take the yellow Skins that are in the 
__  Gizzards' of two Fowls, waſh them clean; cut them 
ſmall, and put them in the Cream; then ſtrain the 
Cream thre* a thin Cloth into the Aſher, rubbing the 
Cloth; ſtrain it two or three Times, ſtill keeping it rub. 
ding: You muſt be very quick in ſtraining it, or it will 
jelly in the Cloth; then put it on warm Water, and co. 
ver the Aſhet, then put Fire on the Cover; when it 
is jelly d, take it off gently and ſer it to cool, then 
ſerve it up: It muſt be the Skins of the Gizzards of 


| 
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Hens, Chickens or Tarkies 


5 TDo make Rice Gem. 

TAKE three Spoonfuls of the Flour of Rice, three 
Yolks of Eggs, three Spoonfuls of Water, and two 
Spoonfuls of Orange-flower Water; mix them well 
together, and put to them a Mutchkin of Cream, and 
fer iron the Fire; keep it 1 rring till of a right Thick | 
neſs, then diſh it and eat it cold. <4 26, rnd 


ppb 6. 5 ue hea; ooo 
- TAKE an Engliſb Gallon of good new Milk, ſcald 
it on a clear Fire, and keep ic ſtirring ; when it is at the 
Boil, take it off and ſtir it a little, then put it in a 
Milk. pan; let it ſtand twenty four Hours, then divide 
the Cream with a Knife as it ſtands upon the Pan, 
and take it off with a Skimmer that the Milk may run 
from it; then lay. it on a Diſh, one Piece upon another, 
wich fine Sugar between each Piece till the Diſh. is full; 
keep it thus twenty four Hours before you ſpread it: 
If you pleaſe beat Part of it with a little Roſe-water, 
and a Lair of it, and a: Lair of unbeaten. Clouts, with 
Sugar between; this clouted Cream beaten with 2 
Spoon till it is thick and light, makes Spaniſi Cream. 
Je muſt be done with a litile Roſe-water and Sugar. 
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B OIL Bottle of white Wine, a little Cinnamon 


7 


© * 


ind Sugar 10 your Taſte; then beat four Eggs with a 
little Naka og, ad mix in the Wine by Degrees, keep. _ 
ing the Eggs beating all the Time; then put it on the 

Fire and keep, it whiſking ; don't Jet it boil, but ſcald- 
ing hot; put it in Caudle Cups, ſend it hot to Table 

with a great Froth whisked on it; if you like it ſtiff and 
cold, put in the Yolks of eight Eggs, and two Whites, 


% ü =. 
WET: gar, with two 


I a Pound of double refined Su 
Gills of Water, it muſt be very finely pounded; put 
it on the Fire, and keep it ſtirring all the Time till the 
Drop ſtands on the Spoon; and when it begins to can- 

dy about the Sides of the Pan, it is enough. Oil a 
Dilh, and juſt as you are going to pour it out, put in 
it two Tea Spoonfuls of the Oil of Cinnamon, keeps 
ing it always ſtirring till you pour it on the Diſh: , 
When almoſt cold, cut it in any Shape you pleaſe... 
Ginger Tablets are made the ſame Way; but inſtead of 
the Oil of Cinnamon, put in two Drops of Ginger, 


beaten and ſifted very fine. 
77 male a. Cholain. 


TAKE three Quarters of a Pound of fine Sugar, 
put it in a clear Copper-pan with two Gills of Water; 
put it on the Fire, let it boil flow, skim it, but don't 
ſtir it; put in the Juice of half a Lemon, then let it 
boil brown; then take a Spoon and try if it ropes; 
oil your Mold, and ſpin it on as neatly as you can, and 
let it be pretty thick at the Bottom ; when it is done, 
ake it off as gently as you can. Lou may put any of 
the Creams mentioned in this Book, or «4 or green 
preſerved Apples or Oranges under it. 
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Do make a floating Iſland... 

TAKE E half a Pound of Current, Jolly, and the 
Whites of four Eggs; put them in a arge Bowl, and 
whiſk it till it is as thick that you may drop it with a 
Spoon into any Shape you pleaſe: You muſt keep 

4 whisking all one Way, it takes a long Time to whisk 
-it; and it muſt be whiſked from the Bottom of the 
Bowl; then drop it by Spoonfuls in an Aſher, and 
raiſe it up as high as you can; put under it two Gills | 
of Cream, a Spoonful of Roſe-water, and a little Su · 
5 : You may make it of roaſted aa the ſame 

bo ay, but they muſt be cold, and maſh them with the 
Back of a Spoon. You may put a yellow Cream un. 
der it, but don't make it too ſtiff 
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CO EI TE Ee ß 
TAKE a Chopin of very thick Cream, put into it 
three Gills of Malaga, the — of a Lemon, on gate | 
of two bitter Oranges, and ſweeten it to your Taſte; a 
beat it well together for a Quarter of an Hour, then Wil ( 
skim it with a Spoon, and put it in Glaſſes, t 
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Do malte Sillabubs from the . 
SWEET EN either Wine, Cedar, or ſtrong Ale, { 
put it in a Bowl, take it to the Cow, and milk her on f 

Four Liquor as faſt as you can. You may make it at ls 

home, by warming it, and pour it on the Liquor out Y 
of a Tea Por. 2 %% 


TRE twelve Eggs, leave out half the Whites, and . © 
beat them very Wh them into a large Bowl ora & 
Soup Diſh, with a Mutchkin of Malaga or ſtrong Ale; ve 
ſweeten it to your Taſte, and ſer it on a Pan or Pot of Wl 6 
© boiling Water, keeping it ſtirring all the Time; then Wil << 
have ready a Chopin of Milk or Cream, boiled with 
Cinnamon and Nutmeg, and when your Wine and Eggs ſe 
are ſcalding hot, put the Milk to them boiling hot, then 8 
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rake it of he Fire, and cover i ;for bur an Fogg ſo 
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2 Sock Poſer, or 6 et is 1 780 . Poſſe. ; 
BOIL a Chopin of Cream or Milk with Cinnamon 
and Nutmeg; then beat the Volks of ten Eggs, and 
mix them with a little cold Milk; then by Degrees mix 
them with the Cream; ſtir it on the Fire till it is ſcal- 
ding hot ; ſweeten it to your Taſte, put in your Diſh a 
Mutchkin of Sack, with ſome Sugar and Nutmeg; ſet 
it on a Pot of boiling Water, and when the Wine is hot, 
let one take the Cream, and another the Whites of 
Eggs + : The Whites muſt be beaten with a little Sack. 
1 make Oat-meal 1 Ng, 
PUT three. large Handfuls 'of Oar-meal Sa 
ſmall in two Chopins of Water: Let it ſteep a Day and 
a Night ; then pour off the clear Water, and pur two 
Chopins more on it, and let it ſtand the ſame Time; 
then 155 it, and ſtrain it through a Hair Sie ve, till it is 
3s Porridge, that is, what is called in England Haſty Pud- 
ding; ſtir it all che Time, that it may be extremely 
ſmooth before you ſet it on the Fire; put in a Spoon- 
ful of Sugar, and two of Oran e- flower Water; when it 
is boiled enough, pour it in a ſhallow Diſh; when cold, pi 
you WL eat It with Wine and Sugar, Ale ar 9 8 


Ts make Scots Flummery. 7 7 
TAE E a Mutchkin of Milk, and one af 8 5 
beat the Yolks of nine Eggs, with.a little Roſe-water, 
Sugar and Nutmeg ; put it in a Diſh, and the Diſh o- 
ver a Pan of boiling Water covered. cloſs; when it be- 
zins to grow thick, have ready ſome Currants plump- 
ed in Sack, and ſtrew over it. It muſt not be ſtirred 
while it is over the Fi ire, 18 when i it is pretty: ſtiff, 
end! it up hot. | | 
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Water, for three or four Days; then ſtrain it, and boi] 
it to a Jelly; ſweeten it with Sugar, and put in either 


audi eat it with Cream, Milk, Wine or Beer. 


keep them from oiling; make it into a ſtiff Paſte, then 
beat ſix Eggs, and put two Whites, ſweeten it with fine 
Sugar, then put in half a Mutchkin of Cream, and a 


Stove, and keep it ſtirring till it is ſtiff, that you make 
the Briſtles, with two Currants plump'd for Eyes; 


it to your Taſte; put it on a flow Fire, and when it is 
 {calding hot take it off; you muſt keep it ſtirring allthe 
while; when it is cold put it about the Hedge-hog. 


Chopins of Water, let it ſtand twelve Hours; then 
Quarter of an Hour; if it is too thick pui in more Wa. 


Bit of Butter: Sweeten it to your Taſte, let it have 

one Boil. You may put in the Volks of two Eggs, but 
let it boil after you put in the Eggs; let ir be ſcalding 
hot, keep it ſtirring till you din it. 
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„ 7D make Weſt Guntry Flummery, 
half a Peck of Wheat Brawn'in Steep, in cold 


Orange-fiower, or Roſe- water; then ſet it to cool, 


Wo © he To mate a Helge bog 55 1 N 
BLANC H and beat a Pound of Almonds very fine, 
with a Spoonful of Sack or Orange · flower Water, to 


Quarter of a Pound of bear Butter, ſet it on your 


i: into the Shape of a Hedge hog, then ſtick it full of 
blanched Almonds cut in Straws ; ſet them on it like 


then place it in the Middle of the Diſh, and boil ſome 
Cream; put in it the Volks of two Eggs, and ſweeten 
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e e ce Flummery Ceudle, © ER 
- TAKE a Mutchkin of fine Oat- meal, put to it two 


ſtrain it into a Skellet with a little Mace and Nutmeg; 
ſer it on the Fire and keep it ſtirring, and let it boil: 


r Qy Acc tes 


ter, and let it boil longer; add to it a Mutchkin of 
white Wine, the Juice of a Lemon or Orange, and a 
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'T make. "Handlers Elon wnmery. 

TAKE a Mutchkin of very ſtiff Raten 160555 and 
put to it two Gills of Cream, eee Cinnamon, Le» 
mon-peel and two Laurel Leaves, ſweeten it to your 
Taſte, boil . in a clean Sauce; -pan; then rain 
it in large Cups, and when cold, turn it out 10 a "Ms 
iter Creain, PUgar 2 and Wine abour them. 


207+ hp make a Calf*s Foot FF OL hes 
' TAKE four Calf*s Feet, ſplit them, and take, our 
the long Bone, put them in three Chopins of Water, 
with ſome Cinnamon, Mace, Nutmeg and Lemony 
peel, let it boil gently till it is a ſtrong Jelly; ſet it to 
cool, and ſkim off all the Fat, but ſtrain it lt; when 


3 


cold take the Sediment, put it in the Pan with a Motch- Ex 
kin of Cream, ſweeten it to your Taſte, put it over 


the Fire; take the Yolks of eight Eggs and beat them 
very well with a little cold e when the Jelly is 

lukewarm, put in the Eggs, keep it ſtirring till = 
Eggs begin to be ſer, ſweeten. it to L. Taſte; then 
run it t ro a Sieve, and Put it 1 in *I is to * 


eaten cold. 
N 4 Sack or Ale Poſſi. 

BOIL a Chop in of Cream or new Milk, and gr 
in five or fix "ts Biſcyits, and let them boil with Mike 
Cream, - ſeaſon. it with Sugar and Nutmeg, let it ſtand | 
a little to cool; then put half a Mutchkin of Sack or 
ſtrong Ale in your ith or Bow] : Let it be a little hot, 
then hold up your Hand pretty high, and pour in the 
N 1 Ler i it ſtand a lit e, then ſend it 5. 7 


| 5 Sack Poſſe without Gream or Egg 1 
T A \K E a Pound of Jordan Almonds, Jay thank 2 
Night in Water, then blanch and beat them very fine, 
with a Gill of Orange · flower Water, and put them in 
2 Chopin of Water with the Crumbs of a enny Loaf, 
beat Cinnamon, Nutmeg and Sugar; let it bil till it be 
Frey leh * it l che Time, then warm 
„ wo 


. TD 
«74a Ws Ne n  o - 2 + 
E 
3 * 14 
— " "> — N 


= 3 9 R 2. 5 — n 
125 „ 4 HF ggee.s xt 1 en 8 N iv ; 5 - "8 , 0 ex of REA) 
as ww ä Fe e * 

8 r „ 


g. 
— * — * — 


n 


1 E 4... hs 
. e 1 e 


1 
y 
r 


— 4 — 


_—_— 


— 


__— 


TENTS: 
— 4 1 


227707 go e . 
c GRE" a WO, in of Cream, and mix it. — 2 1 
Murchlkia of 8 Ale, then beat the Yolks of ei ght Wl it 
Eggs, and three of the Whites, then put them to the th 
Cream and Ale; ſweeten it to your Taſte, and grate c. 
Nutmeg in it; ſer i it over the Fire, and keep it ſtirring WW ch 
all the while; when it is thick, and before it boils 
take it off and Ft ut it in the Diſh, very. gently, ſo ſend 
it up; ſtir all hivgs bur ane: Way that ern 
them. W 
75 make an G Poſer. © TN 0 
YTA Kk a Mutchkin of Milk, boil it with Nutmeg Ml 
and Cinnamon, and put in it two Spoonfuls of Flour Su 
of Oat-meal, and boil ir till the Rawneſs is off the Oat- Wi 
meealz; then take three Spoonfuls of Sack, and three of 
-_ ae and two of Sugar; ſet it over the Fire till it is ſcald- 
ing hot, then put them to the Milk, give it one Stir, be 
and let it ſtand on the Fire a Minute or two, and pour 0 
it in your Bowl; cover it and let! it t ſtand a ſents ahen = 
ſend 1 it ups. 8 OE 0 
of 25 Cheeſe, © =. 
＋ AKE a Chopin Milk, a Motchkin pe Wn 8 
beat, and ten Eggs; leave out four Whites, mix them 8. 
well with the Cream, Lemon - peel, Cinnamon, Sugar, 
: Roſe- water, and half a Mutchkin of white Wine; then 
ſet it on the Fire, and keep it ſtirring all the Time 8 .. 
till it boils ; when you ſee it broke, take it off and put gr 
it in any ſhaped Mold that has Holes in it, till the Wl. 
he: runs aut; when cold put it on the Diſh: You ll ©; 
ut Wine and Sugar on them, or you may boil Wl on 
189 ills of Cream, thicken i it with the N of t two nf 
"0 and ene it about i „ =s | 
” Cleeſe 2 1 | 
'T A K E chews Chopins of Milk, put a O44] of tal 


Banner! in it; and when 1 it is come, 1 85 the ey 
8 | | Se n ly 
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| duales dof. Coker . 
ea out 5 it; then put as much b gel, Bread as 


5 and the Yolks of twelve E Whites, two 
Cills of Cream, beat Cinnamon, les, Nutmeg, Su- 
gar, two Spoonfuls of Flour, a little Salt and a Glaſs 
of Sack or Brandy; make it into a Paſte, roll ſome of 
it thin to fry ; make the reſt in a Loaf, and bake it, 
then cut a Hole in rhe Top, pour in ſome beat Butter, 
Cream and Sugar; put the fried Cakes about it in 

the Dink, aud ſend 3 ie Op hot. . 
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' BLANCH two 8 of . . a their 
Weight of fine Loaf Sugar, beat them together with 
Orange · flower Water; then whip up the Whites of 
three Eggs and put to them, and add as much ſifted 
Sugar as will make it into a Paſte; then make it into 


little Cakes, and baks: them in a very 722 Oven. 1 


5 Pudding . | 

TA K E half a Mutchkin.o Cream and three well 
beaten Eggs, three Spoonfuls of Flour, two Spoon; 
fuls of Role-water, Sugar, Nutmeg and a little Salt; 
mix all well rogether; butter ſome Cups, and fill them 
more than half full of it, and bake them ten Minutes . 
in a low Oven: When they are done, turn them out 
on a Dil, ang grate Iogar on n aan hou wu hot. 


9 Puffs. 


BEAT and akt a Pound of ED 8 mix it 


vith the Juice of two Lemons, and the Rind grated 
fine; whiſk the Whites of three Eggs to a Snow; then 
beat all together very well; ſift Sugar on Papers, and 
drop it on by, en 8 don” t let them be too near 
one another; put them in a very ſlow Oven. You 
| may make da Puffs the ſame 10 h 


Orange Loaer. | 
CUT a Bit out of the End of tdi 98 and. 
take out all the . and gate them 1 bay them in 


erent. 
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ent waer an ey are > n 45a 4s the "Ml 
Seng of em; let them , and boil them in a thin 
till it hag penetratec through them very well; 
then le them ſtand in the Syrup à Day or two, then 
take the Tolles of fix Eggs, two Whites, a Quarter of 
a Pound of fine Pia ounded, Butter, bye. Gills 


of Cream, ſome of are of the Orange, Sugar, 
and ary but it 2 a Pan, and ſtir it on the Pie 


trill it is thick, then ſtir in it a little Brandy, and fill the Wl | 
Orange Skins; bake and ſerve them by 1 whh beat Wil + 
N er onogn . | 
1 wks Wafers, r 7 | I 
E LET hee Flows: be very dry; 2 Prars ns thick 
Batter with Cream; ſeaſon it with Sugar and Cinna- 
= - mon, and a' very lictle Salt; beat an Egg very well, 
: - and put in it; butter your Irons, and let them be very Wl * 
= hot, then put in a Tea Spoonful of the Batter; clap WM i 
of | the Irons rogether, and hold them on the Fire for half t 
_ = | Minute, turning them; then take out the Wafer, and I { 
= giveira Turn round your Finger, till it is in the Shape a 
= of a Funnel; as faſt as you make them. by 62 on 
41 "> "IR before the Fire. tel Eng EY. 
Z BEAT four Eves 5 ver ſor" mix res on 1 


* ; r rgb = on, 
GW 2 x 


=: Pound of Flour, a Mutchkin of Cream, twelve Oun- 8, 
'E ces of beat Butter ſeaſon it with Sugar, Nutmeg and i m 
1 Roſe. water; put in two Spoonfuls of Barm, mix all St 
well together, and bake them in your Wafer-irons ; S. 

there muſt be more of the Batter put in theſe chan 

Fe the other Kone] _ 7 25 van A rt Time“ on the 
. e 0 
5 5 5 wneke 4 Eu 1 „ tal 
'TAKE Calves Feet Jelly that is very ſtrong, 8 put tly 
it in a white Bowl or a Turks-cap; fill it near half full, C. 
oft che Jelly, I Jett it be cold 7 take 0 3 a 1 me 
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may come out; then fill them with Blamong : Let 
them ſtand till they are cold, then take off the Shells 
by Pieces, and take care not to break the Blamong ; 
then lay them in the Middle of the Jelly, ſo that they 

ze another; then pour more Jelly 25 


them when it is almoſt cold: Cut ſome Lemon · pe. 


2s Straws, and when the Jelly is ſtiff, ſtre w it over 4 


then pour a little e y over it: When all is co 
and very {tiff, dip the Bowl in hot Water; have an 
Aſhet ready, and put it on the Top of the Bowl, and 


turn it out quick: Don't let the Bowl be a Moment 


9 + - bf 
: BEW > 5 


in the- Water Wa Es | | | 
Do make a Caudle for ſweet Pies. .. „ 
TAKE two Gills of white V ne, a little Nutmeg, 
Sugar, and Lemon-peel ; put it on the Fire, and when 
it is ſcalding hot, beat the Yolks of two Eggs, and mix 


them with a little cold Wine; then mix all together; 
keep it ſtirting till it is ſcalding hot, then take it up, 


and pour it over the Pye or Tart. 


Eats: 3 5 * . e 
To make Fairy Butter. 


v4 þ 


TAKE the Yolks of four. hard Eggs, and balf a 
Pound of Loaf ſugar beat and ſifted, half a Pound of 
freſh Butter; bray them in a clean Bowl with two 


Spoonfuls of Orange-flower Water; when it is well 


mixed, force it through the Corner of a thin Canvas 
Strainer in little Heaps on a Plates It is a very pretty 


EY 


Sopper Md nie 8 
1 make a Slrpcoat Cheeſe. bags 


: TAKE two Englih Gallons of hot Milk, juſt milk- | 


ed, and put to it twelve Spoonfuls of Runnet, and 
hen it comes, put a thin Cloth in a Cheeſe· vat; then 


take outzthe Curd with a Saucer, and lay them as gen- 
tly as you can; then pour a little Water ſoftly on the 


Curd, and let all the Whey run out; then put on 


* 


more Curd and more Water; do this till the Vat is 
> 5 9 En, ute 


in the narrow End of them, that the Yolks and Whites 
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quite full, then put a Cloth over it, and a thin Board; 
3 dry CA, and put it in the Vat a 
ren 


ec, then get Nettles, pluck off the Leaves and wipe 


Cheeſe on them ; then cover it with them, and letit 


Ex a Vat, a Quarter and a half high, the Bottom 
and Top muſt not be faſtened, it muſt be four Square, 


When it is come, ut a dry Cloth in the Vat, and lay 
the Curd in it with a China Saucer, and put it into the 


let it ſtand two or three Days till all the Whey is out, 


fo be made in May. 
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and when it falls put more Curd to it, and lay a Pound 
Weight on the Board: This Quantity makes two Chee. 
ſes ; let it lye in the Vat ten Hours, then turn it with 
in, and let it ly 

en Hours more; then turn it on a dry Board, and 
ſprinkle a little Salt on it; let it ly till the Salt is melt. 


them clean; ſpread them on a dry Board, and lay the 


ee ee mo edt 6% <4 Cos 


be kept in a warm Place: Change the Nettle Leaves 
twice a Day, wiping the Cheeſe every Time with a 
ſoft Cloth. It will be ripe in ten Days, of a Fortnight, 


To mate Cream Cheeſe, as at New 25 


with Holes all over; then take two Chopins of Cream, 
ſix Chopins of new Milk, and ſer it with Runnet; 


Vat; ſtrew a little Salt in two or three Lairs till all the 
Curd is in; cover it and preſs it as other Cheeſes; 


— — — 9 — — fo, 


but turn it with dry Cloths every Day; then falt it 


lightly two Days; let it dry without rubbing. It 1s 


5 70 make a good Cheefe, ' 
TAKE three Chopins of Falk hot fram the Cow, and 
a Chopin of Cream; put one Spoonful of Runnet in 
It, and when it comes, break it and put in a little 
Salt; put a Cloth in the Vat, then put in the Curd, 
and preſs it as you do other Cheele; turn it in the 
Vat often, and when it is wheyed, ſalt it, then put it 
to dry, wiping and turning it every. Day. You muſt 


z 


not cut it till it is a Year old. 


To 
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©, To make a thick Cheeſe. 


2 a 


TAKE the Milk of ten Cows, and pu 


whey. it, and let it ly for a while; then whey it again, 


and when it is very well wheyed, break into it two 


pounds of ſweet Butter, and a little Salt; then put it 
in the Vat, an@preſs it very well; turn it very often, 
and change the Cloths : You may put wet Cloths at 
firſt about it, and thereafter put dry Cloths; let ic ly 
fourteen Hours in the Preſs, then take it out and ſalt it 


Board, and wipe and turn it every Day. _ 
© To make « Well Roth. 


a little; then dry it with a Cloth. Put it on a dry | 5 | 


CUT Toaſts, and toaſt them on both Sides, then 


toaſt the Cheeſe on the Bread, and ſend it up hot. 
| „ To toaſt Cheeſe. err © Emp 


TOAST the Bread and ſock it in Wine, ſet it be- 
fore the Fire, cut the Cheeſe in very thin Slices, rub 
Butter over the Bottom of a Plate, lay the Cheeſe in, 
pour in two or three Spoonfuls of Wine, cover it with 


another Plate, ſet it on a Chaffing-diſh of Coals for 
three Minutes; then mix it, and when it is done, lay 


J toaſt Cheeſe enotber A. aye. 


it on the Bread; brown it with a Salamander, or a red 
FEES wa Pets . 1 - 15 8 x 3 


TA KE a Quarter of a Pound of Cheſhire Cheeſe, 
not too fat, two Ounces of Butter, and two Eggs; 


beat all together very well, then 8 ſome Toaſts 


pretty brown ; butter them on both Sides, then ſpread 


the Cheeſe upon them: Then brown it with a Sala- 


mander, or a red hot Fire ſhovel. Serve it up hot. 
To make Wigs. 


| TAKE a Quart 


tiree Quarters of a Pound of Butter, ſomething * 5 
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FA t to it three. 
Spoonfuls of Runnet, and when it comes, break it and 


er of a Peck of Flour, rub into it 
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Pts Half a pound of Stig: 
ted, three wel desten; put to 1 ba 


Aurchkin of thick Barm, and a Glaſs of Brandy, make 


2 Hole in your Flour, and pour all in, with as much 
warm Milk as will make it in a light Paſte ; let it ſtand 


before the Fire to riſe Half an Hour, then make it in 
10 a Dozen anda Half 2 Wg. Bake them 2 


8 b. cake or n 


* 'S 
517 


kr five Pounds of Flour, and jor hy ir AF n 
nely beaten, and 
a little Salt, mix all well together, then take à Chopin 


Ounce o Nutmegs, Cloves and Mace, 


of Milk, let it boil, pu 72 into it three Pounds of et L 
when melted, and blood warm, mix it with a Chop 

of Barm, and two Gills of Brandy, twenty E el 
beaten, ten Whites, fix Pounds of well dlean'd Cur- 
.rants ; mix in the F lour, make a Hole in the Middle of 
your Flour, and 5 in the Milk and other Things, 
mixing it well wit your Hands, cover it warm before 
the Fre to riſe; then 2 it in the Hoop, if the Oven 
is hot, two Hours wi 


| meats in it if you pleaſe. SAT 


LED ef neo 27 Kerl Wis 155 . meh. e 
TAE E two Pounds of Flour, and a AIR of a 
Pound of Butter, and as much Sugar, Nutmeg, Cloves 
and Mace, of each a little; pound in them a Quarter 
of an Ounce of: Carraway Seeds, a little Barm in as 
much Cream as will make it in paſte, mix all together, 
and work them well; ſet them by the Fire to riſe ; ; 
when the Oven | is ready they will foon Dake.” y_ 


43 7 mate Bath Varl. e $493 
arb t two Ans of Flour, a Mutchkin of FBarm, 
put a little Brandy in the Barm, and three Eggs well 
beaten, a little warm Milk, Nutmeg. and a little Salt; 
rub into the Flour a Pound of Butter, and a Pound of 
oe &ed I mix all rogether, and werwiewich 
Jour 


1 


So. 


1 nate Nutmeg and Ginger | 


bake i it; you mT Be 9 5 


rr = a 


had ©an> An LL Ca ac 


— ——_ _ ww 4 


- oe. 


E ©60-3 9H TD uiD9 A cc wy __. 


amy 


Mak of n "ho 
your Hands ; "Tet them before the Fire to riſe ; bake 
them in” Aa ; quick Oyen,. wo hard br be 


4 
en | * — 35 
a. . ad 9 


—— 


= 5 | ah” Wark, a S {eos | 5 . 
- TAKE: one Pound of Sugar, three Pounds of Flour, 
a Nutmeg and ſome Cinnamon beaten, the Sugar and . 


Spice muſt be ſifted in the Flour ; wet it with three | F; 90 


Eggs, and as much melted Butter as will make it in a 
good Thickneſs, to roll into a Paſte; mould it well, 
aud roll it and cut it into What Shape you Hun, 
mann eren they go into the _ a: 259 


"Sh make 3 Aer, oth; e 7 
TAKE: a Found of Almonds, blanch and nen 
very well, with a little Orange- flower Water, beat 
three Eggs, but two Whites, and put to them a Pound 
of 3 ar ſifted; and then put. in your Almonds, and 
together very well: Butter white Paper, and 
— your Cakes in what Form Fo e . 17 51 


ihem. 1 
e 75 2 Drop Bi Wir, 

TAKE eight Eggs and a Pound of dne —. FN 
pounded and fifted, and twelve Ounces of fine Flour 
well dried ; beat your Eggs well, then pur in your | 
Sugar, and beat it, and then your Flour by Degrees, 
and. beat it all together for an Hour without ceaſing. 
Your Oven mult be as hot as for Penny Bread. Then 
flour ſome Paper, and drop your Biſcuits into what Bi 
neſs you. pleaſe, and put them into the Oven as ff 
as you can; and when you ſee them. riſe, watch chem, 
and if they begin to calour, take them Fea again, and 
putin — ; and if the firſt ĩs not enough put them in 
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* 
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— * . 4 "Ml oo... 5 
6 7 . 8 


again: If they are right done they will have a white why 1 


Ice on them; you may put in Carraway-ſeeds if you 
pleaſe. When they are all baked, Nau W into The 
Weg e ee Rc ere 
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To make Marlborough. Cakes. . 


TAE eight Eggs, beat them, and RIC A 


pound of Saghr beaten-and-ſifted, beat it three Quar- 
ters of an Hour together; then put in three Quarters 
olf a Pound of fine dry Flour, and two Ounces of Car. 
raway. : ſeeds,” beat it all well e gs: . ir in 
A why ae in ab: Fans. ee | 


of Peay 4 5K 

1 rakRU 60 Pounds of fine Flour nk dried, tad 5 

in it a Pound of freſh Butter and ten Eggs, leaving out 
five Whites; three Spoonfuls of Cream; four 

fuls of good Barm; mix all well together, and · ſet it - 

the Fire, but not too near; when it is well riſen, 

in a Pound of canfeqted. pron 0 A — 5 700 
Nen r bake i ie 


* Another Sort of li ale Guter,. p 
TAKE a Pound of Flour, a Pound of 8 ad 
* the Butter in the Flour, two Spoonfuls of Barm, 
and two Eggs: Make it up in a Paſte buttered Paper: 


Roll your Paſte out the Thickneſs of a Crown: Cut 


them out with'the Top of a Tin Caniſter : Sift fine 
Sugar over them, 24 de hem in a e. . for 
an Hour. | 


7 a Wherſtone Cates. Flex; 


TAKE half a Pound of fine Flour, and half a Pound 


- of Loaf Sugar, pounded and ſearched, a Spoonful of 
| Carraway Seeds, the Yolk of an Egg, and the Whites of 

To a little Roſe or Orange-flower Water : Mix all 
ther, and roll it out as thin as a Wafer; cut them 
with a Glaſs, lay them on floured Te) and = 
N f ry in a flow Oven. he | 


1 e 5 init 
EY A K E a 8 of Flour dried, a Pom of © Some 
beaten and ſifted, a Pound of Butter work'd with 2 
Hand to a Cream: Beat the cg of ren fie 
nes, 


= 50 oo” ra .,—, ww am ww 


* 


* 


Method of Cookery: 139 


Whites, and mix all together ; an'Ounce of Carraway 
Seeds, and a Gill of Brandy. Keep it beating till 


you put it in the Oven, _ 77 
T7 make a Plumb-cakle. © 


TAKE four Pounds of ſine Flour well +dried, five 3 


pounds of Currants well picked and rubbed, five Pounds 
of Butter beat to a Cream, two Pounds of Almonds 


beaten fine, thirty four Eggs, half the Whites, two 


Pounds of fine Sugar beaten and ſifted, beaten Mace, 
Cloves, Ginger, Nutmeg and two- Gills of Brandy : 
Beat your Sugar firſt in your Butter, then all the reſt 
by Degrees. You may put in Orange; Lemon-peel 
candied, and Citron; Keep it beating till you put it 
in the Oyen : Four Hours will bake it. 


& - 


1 ice a ret Cl”. 


TAKE. two Pounds of the fineſt double refined 
Sugar, and beat and ſift it; beat and ſift a little Stearch, 

J mix with it; beat ſix Whites of Eggs to a Froth, 
and put to it ſome Gum water; then mix and beat all 


an 


this together two Hours, and put it on your Cake; when 


it is baked, ſet it in the Oven a Quarter of an Hour. 


5 $08 0660 ed Ms 2h: 2-7"- 
TAKE four Pounds of fine Flour, and three Pounds 


of fine Sugar pounded and ſifted; dry both by the 


Fire, beat four Pounds of Butter with your Hands to a 
Cream; then beat thirty five Eggs, leaving out half 
the Whites, and beat them and the Butter together, 
till all appears like Butter. Put in a Gill of Brandy, 
and beat it again; then take your Flour and Sugar, 


with ſix Ounces of Carraway Seeds, and ſtrew it in 


by Degrees, beating it all the Time for two Hours to- 


gether, Butter your Hoop, and let it ſtand three 


2 


3 
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Sugar Biſcuits. a 795 
Ak 6 : ev 0 8, and break FO 11 keep 


N ol en 


out dne Dozen and a half of the Whites; then Be 
and beat them till they drop like Water; then pur in 


by Degrees half a Stone of Sugar well beat and ſearch. 
ed; then beat ic till it be extraordinary white and thick, 
You may know. when it is enough, for there Will be 


no red Strings through it; then put in it two Gills 


of Brandy, and a Quarter of a Pound of Carraway 
Seeds, then ſtir in ſix Fourths of Flour, then drop 
upon your Papers, then glaze the Biſcvits with Srop 
gar before you put them in the , ; Tl BY the 
nn E be 15 


4 Diet ae” 1 

& A K E fix Los beat them till 655 Hop! Ike We 
ter, and put in twelve Ounces of fine Sugar, well beat 
ene — then put in aSpoonful or two of Brandy, 
and the Grate of two Lemons; mix all rogerher, and 
bear it with your Whiſkywell ; then put in ren Ounces 
of Flour, then rub the Frame with Butter. let it ſtand 
an Hour in the Oven. Paper the Top, 2225 it may 
not r 


a To als. Soffron Cates. 5 : 
T Ak E three Pounds of the fineſt Flour, 2 dry 


before the Fire, mix in it when it is cold, three A 


ters of à Pound of fine powdered Sugar, make a Hole 
in the Middle of the Flour, beat ſix Eggs very well 
and pour them in the Hole, take a Quatter of an 
Ounce of Saffron, dry and powder it; put it in a 
Mutchkin of Milk, with half a Pound of Butter, warm 
zit on the Fire; and when the Butter is melted take it 
off, let it be but juſt warm: When you pour it to the 
Flour, whiſk among the Eggs three Gills of very good 
Barm, then pur in the Milk and beat it together with 
your Handss ; ſhake a little Flour on it, and cover it by 

the Fire till it riſes; then mould it in Cakes the Big- 


neſs of Bakes : They muſt Have: as flow an Ones 7 
| I 


4 4 7 
* . — * 
» * 
| Method of : * 8 


a have. 1 Milk. - 
2 7 FETs Alke. 5 A 


1 and ſift a Pound and three 833 | 


Loaf Sugar, blanch and beat to a Paſte a Pound of bit» 


ter Almonds, mix half the Sugar with them, as you 
are pounding the Almonds keep them wet with Roſe. 


water ; beat the Whites of ſix Eggs to Snow, and mix 
juſt as you. 


the reſt of the Sugar with them: Then 
are going to put them in the Oven mix "all together; 
drop them on flour'd Papers, a n 11 0 en 
The mou moſt not be very hot. 


To make ſhort Bread.” 


* A KE a Peck of Flour, make a Hole in the 4554. ; 


de, melt three Pounds of good Butter in a Mutchkin 
of Barm, put Carraway or what dry Sweet—meats you 
leaſe in the Flour ; then pour in your Butter and 
Barm, work it well with your Hands, and if too dry, 
put in a little warm Water-; when it is well worked, 


roll it out in Cakes of what Shape ou pleaſe, prick it 


way th a F ork, and bake i it. an oured . = 


9 "To make % Med Obs. He: - FU 
BEA T ſixteen Ounces of pood Butter to a cen 


with your Hands; pound and ſift ſinteen Ounces of 


Sugar, beat twelve Eggs, the Yolks and Whites ſeparate, 
a Pound of fine Flour well dried, put in all theſe by 


Spoonfuls, keeping the Butter beating all the Time, the 


Volks muſt be beat to Cream, the Whites to a Snow. 
Don't put in the thin that will fall to the Bottom of the 
Whites of the Eggs; beat in half an Ounce of Carra- 
way Seeds; when it is beat enough it will come eaſy 


off your Hands; put it in your 3 two Hoary bakes | 


it in not too ſlow an Oven. pa gate: 
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162  —ANew and EA 
Top TAKE fifteen Eggs, beat them till the 


y drop like 
water off the Whiſk ; then beat two — 4 Gang | | 
and ſift it; put in your Sugar by Degrees, and the c 
SGrate of an Orange or Lemon, or Carraway Seed, a tl 
Pound and an half of Flour, ſtir all together, drop al 
them by Spoonfuls on'floured Paper; — let the p 
he „„ SS IE oO PEE $75 THAT 5; IN 
' TAKE three Chopins of fine Flour, a Pound and E 
a half of Butter, and a Mutchkin of Cream, two Gills n( 

of good Barm, a Gill of Rofe-water and Brandy, a lit- W 
tle Mace and Nutmegs beaten, nine Eggs, four Whites WW © 

well beaten, five Ounces of fine Sugar; mix the Su- 

gar and Spice, and a very little Salt with your dry 

Flour, and keep out a Handful of the Flour, melt the 

Butter in a little Cream: When a little cold, put the 
Eggs and Barm in it; make a Hole in the Midſt, and 

pour 1n all the Flour, ſtirring it round with your Hand 

all one Way till well mixed; ſtrew on the Flour you 

left out, and fer it before the Fire to riſe, cover'd with 

| _ _  aCloth: Have three Pounds of Currants well waſh'd, 
KS pick'd and dried ; mingle them in the Flour before 
= Vou wet it; butter your Hoop, ſet it in a quick Oven, 
or it will not riſe, An Hour and a half bakes it. 


ES . o make the thin Dutch Biſcuits, _ 
1 TAK E five Pounds of Flour, and two Ounces of 
Carraway Seed, half a Pound of Sugar, and ſome more 
than a Mutchkin of Milk; put into it three Qurters of 
2 Pound of Butter, warm the Milk, and put in a Mutch- 
Un of good Barm; make a Hole in the Middle of your 
Flour, and pour all in, and make it in a Paſte, and let 
it ſtand a Quarter of an Hour by the Fire to riſe; then 
mold it and roll it in Cakes pretty thin; prick them 
all over pretty much, or they will bliſter, © Bake them 
— How,” oo EO LT ga 


* Method of Cool 


Do male Quince Cakes, © 


ces of ſweet Butter with your Hands till it is in a Cream; 
then beat twelve Eggs, but half che Whites; pound 


pick twelve Ounces of Currants; then mix them all 
in Nutmeg, Cinnamon and Brandy; when they are 
beat enough, the Dough will come clean off your 
Hands; then butter ſome Tart Pans, and bake them 


while they, are baking. Lou may make ſmall Seed- 


Tuo ork Cakes, 
two Pound of Currants, a Pound of Butter, rub it in- 
to the Flour, grate two Nutmegs in it; mix all together 
Fire to riſe. Bake them in a quick Oven. 


7 male Naples Biſcuits. 


TAKE a Pound of fine Sugar pounded and ſifted, 


a Pound of fine Flour, beat eight Eggs, with twoSpgon- 
fuls of Roſe-water; mix the Flour and Sugar, then 


wet it with the Eggs, and as much cold Water as will 
make a light Paſte; beat the Paſte very well, then put 


them in Tin Pans. Bake them in a gentle Oven, _ 


o 


TJ make Macaroans. _ 


* 


BL AN CH and beat a Pound of Almonds very . 


fine, keeping them wetting with Orange · flower Water: | 


Take an equal. Quantity of fine Sugar pounded and 
lifted, then beat up the Whites of eight Eggs, and 


mix them all together; place them handſomely on 
Wafers, then on Tin Plates or Papers. Bake them in 


163 
' "-TAKEtwoPounds of died Flour; boat ixteen Oun - 
and ſift fourteen Ounces of fine Sugar, waſh, dry and . 


by Degrees, keeping them beating all the Time; put 


not in too hot an Oven, but keep the Oven- door cloſs 


with a little Salt and ſome Sugar, wet it with hot Wa- 
ter, it will make twelve Cakes, but let it ly before the 
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7 them; ſerve 8 Up: with bent a e e and dae 


meg and Salt; then lay it be fore the Fire till it riſes 
E Butter, and a Pound of confected Carraway, and babe 


them in a quick Oven on Houred De) in be 
5 TEES you pleaſe. 25 


— 


7 155 a little Sack in the Barm, and three Eggs well bear, 


f Pound of Butter, ſix Ounces of Sugar, grared Nutmeg 
and Salt; bear up four. Eggs with two Gills of Barm 


3 r Toy EY ; 
TAKE half a'Peck of Flour well dried, are bo nds WM 
0 Treacle, half a Pound of Butter, ewo Ounces of 
beaten Ginger, an Ounce of Car Seed z boil the 
Treacle and gutter together, then mix ir wich the Flour 
and Seeds: You may put candied e or Lemon- 
peel in it: If you pleaſe put three 1 * 
Dre in linds Cakes on burcer'd Papers. '* 


#4 To * Dutch W 
MI x Ms Pounds of Flour, two — AM 4 
e ; rub in the Flour half a Pound of Butter, aud \ 
add to it. twWo Ounces of Carraway Seeds, two of O- 
range · peel dried and rubbed to Powder, two Pounds 
and 2 Quarter of Treacle; mix all together, and beat 
it with a Rolling · pin, and make it up in thirty Cakes; 
prick them with a F ork, and put them on gogbis but- 
tered Papers. . 


„„ 


3 Par Knights of Y Windſor. CD, 
Wo ARE a Roll, 2900 cut it into Slices; ſoke * 
1 Sack, then dip them in Volks of Eg 


5 bo To mals Bins: de 
TAKE © two e of Flour, a Nautchkin of n 


nead all theſe together with a little warm Milk, Nut- 


very light, then knead in it fixteen Ounces of ſweet 


A Cake to cat bot, © 
TAKE two Pounds of Flour, rub in it ; helf 


put as much warm Milk as will make it in a light Dough 
7 it well and ng it to the Fi ire to rile 7 An Hou! 
| ane 


— 


« 5 C p - &. 
2 2 
3 i : AY 5 
* 0 i £3 N 


4 a | half ki it, nen he half a Pound of 
 Currants, anda Feapd.of! of How'd Ris in * K. 
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* 2 — 3 FOR 
of Egge, half an Ounce of Car- 
raway Seeds ; Der e e \ 


it m 2 wee Oven. 2 S132 
Bath Caber, | 

TAKE: a of Flour, a 3 of Sos a 
Ounces of confected Carraways Aix 
Whites, fix Spoonfuls of rang and a little Cream; 
mix all t then put them in the Four, the But- 
ter and Cream muſt be mehed; don't let it be too 
hot, then it co che Bam and F - work the 


Dough well, and ſet it to the Fire to rie; then ſhake 
in the Carras s, and make it into little Cakes, and 


bake them. « on . in a 9 9 9 | 
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e PICKL ING, Se. 


RULES whe 1 14 Ss bu 
ars uſe Stone Jars for all Sorts of Pickles 
LA that require hot Pickle ; for Vinegar and Salt 
will penetrate through all earthen Veſſels ; Stone and 


o TEL 


Glaſs are the only Things to keep Pickles in: Don 8 | 


your Hands in them, but take them up with a 


Let your Braſs Pan for any Pickles be very brig 8 | 


clean, and your Pan, for white Pickles well tinned: 
Ule the very beſt. Vinegar, . and when they are in the 
Jars, and cold, melt Sewer, and when it is as cold that ĩt 


will but juſt pour on them, put it over ROE nes 
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FTF it is freſh pulled, put it in a Pickle of Salt and 


Water, that will bear an changing the Water eve- 

3 ry four Days, till the Samphire is yellow; then drain WW . 

it well, and put it in a Braſs Kettle, with green Cab. 5 

g bage Leaves over and under them, and as much Water ] 

as will cover them, and the Bigneſe of a Walnut of 

Roche Allum: Put it on a Fire that will only keep it in 

a moderate Heat till it is green; then drain it off and 

dry it with a Cloth; put it in a Jar, and pour on it as 

much Vinegar boiling hot, with Cloves, Mace, Pep- 

per and fliced Ginger, as will cover it; ſtop it cloſs; if 

the Samphire is yellow, and has been in Pickle before, 

green it the ſame Way. Obſerve, that all Sorts of Spi- 

ces are to be put on Pickles whole, except Nutmeg 

To pickle Elder Flowers when they are green, and before 
ee ᷑ům ] . BP oo =: 

LE I them ly in a ſtrong Pickle of Salt and Water 

two Days, then drain them, and put them in a Pan to 

green, with as much Water as will cover them, and two 

_ Gills of Vinegar; put them on a very flow Fire, and 

= put green Blades over and under them; when they are 

green, dry them with a Cloth, then put them in a jar, 

and pour on them as much boiling Vinegar, with 

Z | Cloves, Mace, Pepper and Ginger in it, as will cover 

1 them: Potatoe- apples, and Naſturtian Buds are pic- 

; | Kled the ſame Nay: et) Ee peas 

J 


„ 


F : Y 


q . * "TAKE the Walnuts be fore the Shells are hard, and 
| "make a Pickle of Salt and Water, ſtrong enough to 
+2 bear an Egg; boil and ſkim it, and pour it on your 

1 Walnuts: Let them ly twenty Days, changing the Pic. 
| kle every five Days, and boiling it every Time; then 
% take them out, and wipe them with a Cloth: Boil as 
3 much white Wine Vinegar as will cover them, with 
Pepper, Cloves, Mace, Ginger and Nutmeg . ; 

e EEE „ . 1 | | | ice 
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ſed, and ſix Cloves of 
Muſtard, and Garlick are in the Jar, pour your Vinegar 
and Spice boiling hot on them; prick them full of 
Holes before you put them in the Salt and Water. 


* 


3 


. 0 pickle Walnuts green. „„ 4 
- TAKE the largeſt and cleareſt you can get before 
the Shells are hard; pare them very thin, and as you 
pare them, throw them in Spring-water ; put into the 
Water a Pound of Bay-ſalt; let them ly in it Twenty- 
four Hours; take them out and put them in a Jar, and 


with cold Vinegar; let them ſtand all Night, then pour 
the Vinegar from them into a Bell-metal Sauce-pan,. 
with a Pound of Bay-falt, and let it boil ;; pour ir hot 
on your Nuts, cover them cloſs, and let them ſtand a 


Week ; pour off that Pickle, and rub them with a Piece” 
of Flannel; then put them in the Jar with Vine-leaves 


25 before, and boil freſh Vinegar with Cloves, Mace, 


Ginger, Nutmeg and Pepper; pour it boiling hot on 


them every yy for four Days, then put in with them 
ae OR? 


E pickle 5 Muſhrooms. | 


TAKE the ſmall hard white Buttons, put them in 
Water, and wipe them with a Bit of clean white Flan- 
nel till all the Spots or black is off them, and as you 
wipe them throw them in clean Water; then put them 
in a Pan of clean cold Water, with the Bigneſs of a Nut 
of Allum, and put them on the Fire; don't let them 
boil, but coming to it; take them off, and ſpread them 
on a Cloth, and cover them with another; have ready - 
boiled as much white Wine Vinegar as will cover ihem, 


white Pepper, Cloves, Mace, Ginger in it; they muſt. 
de all Whole: Don't put on the Vinegar till cold; 


— 


yg 


ey kein 
lice che Ginger, and let all the reſt be whole: To 
a Hundred of Walnuts; pur {ix Spoonfuls of Muſtard - 

lick: When your Walnuts, 


72 


between every Lair of Walnuts lay a Lair of Vine- 
leaves, and alſo at the Top and Bottom; then fill it up 


ſeed, and either Garlick or Shalots. 
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put chem in. dee r. 

ne W bet on 
"TAKE fall e put N in a Pun 'of col | 
Water on the Fire, and when they are coming to boil, MI 
take them off, and take off all rhe brown Skins ; lay 
\ 


them between two Cloths till cold, then put them in 
Bottles, and bail white Wine Vinegar, Popper. Mace, 
e VVV 2 >: | 


To olle red Cabbage. | 
cur the rn in thin Shaves ; pot it in a Cob 
let with a Gill of inegar, and a litcle Salt ; put it on 
the Fire cloſ covered, and let it ly for ten Minutes, 
3 Goblet very often; then put it in à well 
glazed Can, and boil as much Vinegar as will cover it, 
with whole Pepper, Cloves, Mace, and ſliced Ginger; 
pour it on boiling hot; cover i clols, Lene 
dor N in four Days. 233 


1 To pickle 8 or * due . 2 
ö bur them in a ſtrong Pickle of Salt and Water for 
A Days; then drain them off, and dry them in 2 
Cloth; put them in a Braſs Pan with green Cabbage - 
leaves under and over them, With as much Water as 
_ ._-- will cover them, and a little Bit of Roche Allum; 
put them on a very flow Fire, and change the . 
. when they turn yellow ; when they are very hot, take yo 
off the Pan till they are cold, then put it on again; I an 

put it on and off till they are green, then put then 

in a Cloth and dry them; boil white Wine Fs 
whole Pepper, Jamaica Pepper, Cloves, and ſliced 
Ginger, and when they are in the Jar, pout it on them - 
hong hot; cover them cloſs. Lou ee 9 73 Wh 
ln Fickles _ Shae e 
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EU large green Cneumbers in Slices, not too 
thin, put them in a broad Pan, with ſome ſmall peeled 
Onions; let them ſtand twenty four Hours cloſe co— 
yer'd; then put them in a Sieve to drain: Boil as much 
Vinegar as will cover them, whole Pepper, Mace, Gin- 
ger and a little Salt; and when they are in the Jar 
pour it boiling hot on them: Cover them cloſe, boil 
the Vinegar every Day for four or five Days, then they 
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TAKE the largeſt green Cucumbers you can get, 
and cut a Piece out of the Side, and take out all the 

Seeds; fill them with Muſtard, whole Pepper, Cloves, 
Mace and Ginger fliced; put in them Garlick or Rock- — 
ambole or Shalots; then put in the Piece you cut out 
of the Side, and tye it faſt: Green them as you do 
Cucumbers; dry them, put them in a Jar, pour over 
them Vinegar boiling hot. Let all Sorts. of Spice be 


7792 pickle Colli fers. „ 

TAK E Colliflowers, when they are as big as 

an Egg, cloſs and white, and juſt give them a Scald in 
boiling Water, then ſpread them on a Cloth, and cover 
them with it, boil the beſt Vinegar with whole white 
Pepper, Mace and Cleves; and when they are dry put 
them in a Jar, and pour the Vinegar when cold on © 
them. /-You may pickle white Cabbage Stalks and 
young Turnips the fame Way, but pare the Turnips, 
and cut them the Bigneſs of Muſhrooms, © 


18 pickle Olli floꝛuers „ e Bind 
CUT them in ſmall Pieces, but leave on thema 
ſhort Stalk, put in a Chopin of Vinegar, three Penny- 
worth of Cochineal, a little Jamaica and black Pepper, 
and a little Salt, boil it and pour it hot over the Colli- 
flowers; Let it ſtand two " three Days cloſe * . 
| 1 | 
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TAKE the = 1 975 bar, 18. very green, eut 
of the white, - ond pra — them lightly. to the Head, 
then put them in a Jar, and throw over them ſome 
Salt, and a few Cloves and Mace, and pour on them a; 


much Vinegar. as will cover them: Let them lye nine 


1 Days, then put the Vinegar in a Braſs Kettle, and put 


the Aſparagus into it, ſtow them down cloſs; let 

them ſtand a little, then ſet them on the Fire until 

they are Wes; 3 n _ one? in nagar, ns oye Gem 
ſe. 


= nelle Plumbs Ihe Olives. bg oy 


MAKE a Pickle of Water, Vinegar, white Wine nd | 


Fennel-ſced ; boil it, put in as much of each as will 
give the Pickle a Taſte: then put in the Plumbs, and 
take them off the Fire preſently. Let them * till 
. are cold, and put them in — Oe 


Ys © To pickle Sully. 
cur Sellery 1 two Inches long, put chem i in - Silt and 


Water when it boils, and ler mien boil two or three 


Minutes; let them tool, and boil Vinegar, Pepper, 
Cloves and Ginger; and when cold, Pour it on them. 


7 pickle G Godlins like Meangoes, „ 
8 ET Codlins full grown, but not full: ripe, put 
chips in Salt and Water that will bear an Egg, let them 


lye in it nine Days, ſhift the Pickles every two Days, 


then dry them; take out the Stalk ſo whole that it may 
fit again ; and ſcoop ont the Core, but leave the Eye in 
them; Gll 3 in the Room of the Core, with whole Mu- 
ſtard, a Clove of Garlick, Pepper, Mace and Cloves ; 
Put in your Piece, and tye it up tight, boil as much Vi- 
2 as on cover 9 whe! e W N de 


1 
vw x 
_ we 1 8 — 


AD t my 


R of Cookery, © wage 
and fliced Ginger; pour it boiling hot upon them © 


ery Day for a Fortnight. Cover them cloſs. 


145 we 27 make Guoſeberry ＋ Vinegar. 04 1 . 
- BRUISE che Gooſeberries with your Hand when 


they ate full ripe, and to every Chopin of Gooſeber- 
ries, put —— Water boll'd, and let it be 
put cold on them, and letit ſtand twenty four Hours, 
then ſtrain it through Canvas or Flannel; to f6ur 
Chapins of it put a Pound of brown Sugar, ſtir ĩt well 
and put it in à Barrel; let it lye three Quarters of a 
Year, but the longer the better: h is good for piclling. 


TAKE a Fourth. part of large Muſhrooms, rub ibem 
clean, but don't take ont the Infide or Skins; put to 
them ſixteen Blades of Mace, forty Cloves, a Spoon- 
ful of rote and a Handful of Salt, the Bigneſs of 
an Egg of Butter, twojGills of Vinegar ; let all ſtew fait 
on the Fire, keep them ſtirring till they have ſpent 
their Liquory keep the Liquor for any ſavoury Dithes, 
and dry the Muſhrooms: firſt on a Diſh in the Oven, 
then on Sieves, till they are dry enough to pound. 
It will keep four or five Years, and a little of it will re- 
liſh 'any Meat Din. e 


T0 calle the right Codlin with Cem. 
PUT the'Codlins in a Stew=pan, with as much 
Water as will coyer them; ſet them on a flow Fire till 
the Skin peels off them, then take them up and peel 
them; put them in a very thin Syrup, with ſome of 
the Leaves of Apple Trees: Cover them cloſs and put 
them on the Fire again, and let them ſimmer, but not 
boil : When they are green and tender, clarify half a 


3 A 


Pound of Sugar; and boil the Codlins in it: Set them 
to ſimmer on a very ſlow Fire, then ſetthem to cool, and 
boil half a Mutchkin of Cream; thicken it with the Yolks : 
of three Eggs: Put in it two Spoonfuls of Roſe-water, 
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ſwoeten it Lal 
it over the Apples. 


N 3 


* 


- -.. PULL che Gooſeberries before they are full ripe, 
pick off the black Eyes and the Stems; get wide mouth. 
ed Bottles, that are very dry and ſweet, put your | 

Gooſeberries in them, cork the Bottles well, put them 
in an Oven almoſt cold, and let them lye in it till 
they turn white; then take out the Bottles, and when 
they are cold, roſin the Corks, and put them in a cold 
but not a damp Place. You may bottle red, white 
and black Currants, but they muſt - be ripe. 

Do cep Damſons or ſmall Plumbs for Faris. 
PU them in a Lime · Can: To ſix Pounds of Dam. 
ſons put three Pounds of Licbon Sugar, then put coarle | 
Paſte on the Can, and put it in the Oven for an Hour; 
When you are going to make Uſe of them, take them 
up with a Horn or wooden Spoon: Never put your 
Hand in any preſerved Fruit, for it will ſpoil them. 


e 
PAR E ſome Apples, take our the Cores, put 
them in a Sauce: pan, and chop them groſly ; to three 
Mutchkins of theſe Apples put in a Quarter of a Pound 
of Sugar, and two Spoonfuls of Water: Put them 
on a flow Fire, keep them ſtirring, grate the Rind 
of an Orange and 155 in it Wn it is quite 
thick as Marmalade, let it ſtand till cold; then beat up 
the Yolks of four Eggs, and ſtir in a Handful of grated 
Bread, anda Quarter of a Pound of ſweer Butter: Miz 
them all together, form it into what Shape you pleaſe, 
and bake it in a flow Oven ; then put it on a Plate up- 
fide down, for a ſecond Courſe or Supper. 


7 * 5 2 
FFP VVV CEL $4 i. PLE Kt 


” 


 CUTtwelvelarge Apples in Halves, and take out the 
cores; place them on a white Iron Patty-pan with their 
Skins on; — to them four Spoonfuls of Roſe- water, 


5 : —_ % 
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and grate fine Sugar over them; ſer them in a hot 
Oven till the Skins are black a little, and the 6 
tender, ſo ſerve them up; and when you diſh them, 
grate more Suga over hem. 
PUT your Apples in an Earthen Can, with a few 
Cloves; a little Lemon-peel, coarſe Sugar, and aGlafſ 
of red Wine ; cover them cloſs; they will take an 
Hour's baking in a quick Oven. You may do Pears 
the fame Way, but they will rake two Hours Baking. 


PCC 1 wer. 5. 
PARE them, roy them in Halves, and take out 
the Cores : To eight Ap les, puta hin of Water, 
a Quarter of a Pound o Sine the Rind of a Lemon 
and Orange cut in ſmall Strings; put them in a Pan; 
cover them, and put them over the Fire; when ey on 
are ſoft, ſerve them up with Lemon and Orange-peel 
about them, and the Syrup. You may do them the 
ſame Way, without taking off the Skin. 


” 


” 


To 2 Apples for Tarts, or Torts, for a Tear. 

' PULL the right Sort of white Codlins, when they 

are no bigger than large Walnuts, and ſome of the 

Leaves; put them in a Pan of cold Water, and put 

them on a flow Fire; when they turn white, take them 

up one by one, lay them on a Cloth, don't let them 

touch one another; cover them till both them and 

their Liquor is cold, then put them in a well glazed 

Can, and pour the Liquor over them; pour ſome ren- 

der'd Sewet over them, and tye them up cloſs with 

a Bladder: When you are going to uſe them, take 

off their Skin, and put them, a little of their own . 
„ . | . Liquor, 


A 


* 
* 
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Tort is cold, and your Cream, put in it two or three 


Liquor, and a Bit of fine Loaf. ſugar in a preſerving Pan; 
cover them with Water, put green Kail Leaves over | 
chem and ſet them on a low Fire till they are green, Ml 
men boil up a Syrup of fine Sugar, and put them in 
it, and let them ſimmer in it for an Hour. You 
ſend them when cold to Tuble, in the Syrup, with 


70 make a Gaudle for Apple or Gooſeberry Torts. 
B BOIE a half Mutchkin of Cream, with a Stick of 

Cinnamon, the Rind of a Lemon, and a little Sugar; 
thicken it with the Volls of two Eggs: When your 


790 preſerve Gooſeberries green. 

TAKE the faireſt green Gooſeberries and largeſt, 
pick off the black Tops, and caudle them in fair Wa- 
ter; then peel them, and put them into the warm 
Water as you peel them: When W all done, ſet 
them over a very flow. Fire not to boil, and cover 
them cloſs till they look very clear and green; have 
ready ſome Jelly of Gooſeberries made of the green- 
eſt Gaſkins, boil it uncovered very faſt till they are 
to Pieces; ſtrain out the Jelly and the Gooſeberries 
into it, and the ſame Weight of fine Sugar; boil and 

ikim them till they are enough, then glaſs them up. 


TARE the beſt preſerving Pears freſh pulled, make ¶ let 
a2 ſmall Hole at the black End; and pick out the Seed the 
with a Needle: head; then put them in ſcalding Water, the 
and take the Skin off them; then take their equal firi 
Weight of fine Sugar, and take the ſame Water your BY the: 
Pears were boiled in, and mix the Sugar with as much ove 
of the Water as will cover the Pears ; then let it come Wl gar 
a-boiling, and {kim it ; put in your Pears, and let them 200; 
| boil till they be ſoft, then take them out, and boil up 


-, -.- your 
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of A hople over them, and they 5 a den while, 


25 ee Reſp N 
TAKE the furoſt and I eee 
get, and to every Pound of d a Pound and a 
half of fine Sugar ; clarif 4 ind bel it till it blows 
and let them boil as 


very ſtrong, put in the 
quick as po Tile, as ome fine beat Sugar on 
* boils over them, 


them as they boil: When the 
take them off, and let them ſtand to cool, then put 
them on the Fire again; pus to every Pound of Raſps 
wy Gills of Currant Jelly; then boil it till the Syrup 


nos in Flax from the „keep them well ſkim- 
5 then pb them in ( 3 are = 
| cold, wo TAS 
7 9 ds Raſpberry 


PICK: Fs clean, and to e . Raſps | 
put two Gills of Currant Juice, and à Pound and a 
half of Sugar; boil them on a quick Fire, and when 
i ah to the Borrom, they are enough. | 


7 9 dreary: the green Wa AE 
TAKE theſe Plumbs when full grown, and * on 
the Turn; prick them with a large Needle, and ſet 
them on the Fire with as much Water as will cover 
them, with green Kail-leaves under and over them; 
let them green very gradually, they muſt not boil; 
then drain them, and boil them in clariſied Su let 
them cool a little, and give. them another Boil if they | 
rink ; prick them with a Fork in the Syrup, and give 
them Woher Boil; put a Sheet of clean white Paper 
over them, and ſer them by; next Day boil ſome Su- 
par till it blows, and put it to them, and give them a 
good Rot, chen ag them dy for age e OIey. 
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Ax E the largeſt preſerving Goolebetries, an 2 
pick off the black Eye, 


| ut not the Stalk 3 ſet them 
over the Fire in a Pot of Water to ſeald; cover them 
very cloſs, and let them ſcald, but not boil, or break, f 
and when they are tender, take them up in cold Wa- P 
ter; then take a Pound and a Half of double refined 
Sugar 0 a Pound of Gooſeberries; clarify the Sugar I K 
with Water, and when the Syrup is cold, put your th: 
Gooſeberties into your preſerving Pan, and put the I me 
Syrup to them; ſet them on a gentle Fire, and let 
them boi}, but not too faſt, left they break; when 
you perceive the Sugar has entered them, take them boi 
off; cover them with white Pepper, and ſer them by 
till the next Day, then take them out of the Syrup, 
and boil the Syrup till it begins to rope; ſkim it and ine 
put it to them again, and ſet them on a gentle Fire f 
till you perceive the Syrup will rope; then take them el 
off, and when cold cover them with Paper; boil ſome ¶ ine 
Gooſeberries to Jelly, and put them in Glaſſes, and gel. 


Do ſcald Fruit for preſent Uſe. 

PUT your Fruit in boiling Water, as much as will 
cover them; fer them on a flow Fire till they are ten- 
. der, turning them often; lay a Paper cloſs on them; pep 
let them ſtand till cold. To a Pound of Fruit put half P 

a Pound of Sugar; let it boil, but not faſt, till it looks 
clear: If you do whole Pipins, you muſt cut Orange p 
and Lemon: peel as ſmall as Straw, and put them and dn 


the Juice of Lemon in them. 


8SCAL D your Quinces tender, take off the Skin 
and pulp them from the Core very fine: To every 
Pound of Quinces put a Pound and a half of fine 
Sugar in Lumps, and two Gills of Water; dip you! 
Sugar in Water, and boil and ſkim it till it * thick 


* * 
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Syrup, then pur in your Quinces, Boil ir on a quick 
ire. * 2 5 1 * 7 Fi 8 : ys. - 23 2 7 Ft 12 55 * : : 2 L * r 1 = | 
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PULL the faireſt Apricocks before they are too #4 
ripe, wipe them, and put them in a Pan of cold Wa- -- 
ter; fer them on the Fire, and when the Water is juſt uit 
ſcalding hot, take them off and ſkin them, and as you | 

kin them, 7 un Sugar on them: If there are any Bits | 
that want Skin pare it off very thin with a Pen-knifeg __ 
then take out the Stones on the Side that has a Creſs | 
in it, but don't break the Apricock : If there are any = 
very hard to come our, let them alone till they are 
boiled in the Syrup, To every Pound of them put 4 1 
pound of very fine Loaf ſugar; dip it in Water, and 
boil it; ſkim it, and then put in the Apricocks; let 
them ly in it till the Syrup is cold, then put them on 

| a ſlow Fire, and let them fimmer, cover them with 
a clean Sheet of Paper; take them off again, and let 
them cool; break the Stones, and take out your Ker - 
nels whole, put them in with the Apricocks; put 
them on and off the Fire three or four Times, {till let - 
ling them cool till the Syrup penetrates into them, then 

let them boil till they are clear, take care they don't 
break; never let them boil till the laſt Time, only 
immer ; then put them in Gallypots, and when cold, 
paper them. Take the Skins # the Kernels. 


| Ta 7 eſerve red or white Currants whole, © 2 
PULL the largeſt Branches and biggeſt Kernels you 
can get; make a very ſmall Slit in the Side of them 
with a Needle, and pick out the Seeds; hold them 
very gently in your Fingers, for Fear of bruiſing or 
pulling them off the Stems: To every Pound of 
Corrants, you muſt have two Pounds of clarified double 
W'cfined Sugar, and put the Currants in it on a clear 
ire: The red 0 have half a Mutchkin of the 
vice of red Currants in Tt, and you muſt boil both 
lll they are quite clear on 5 A 75 5 
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+ RESIST 7 SE | „7 5 2 oO INOS 
TAE the large Pound Pears, when full ripe, pare 
them, and put them in as much Water as will cover 
them, then put in a Penny - worth of pounded Cochi. 


neal, and let them boil till they are tender; then put 
in the Weight of your Pears of Sugar, and let it boilt th 
a a thick Syrup z cover your Pears till you boil and ſkin WM /* 
our Syrup; then put in your Pears, and ler then . 
| boil till they are red and clear: put the Rind of a Le let 
mon and Grange cut in Strings, and ſqueeze in the t 
Juice in the Syrup before it comes to boil: Put then bre 
in Gallypots, and put on them the Jelly of red Gooſe. WW ©* 
berries, it is made as the Jelly of green Gooleberric, If . 
T Do male Marmalade of Oranges. 1 
TAKE your Oranges, grate them, cut them in anc 
| Quarters, take the Skins off them, and take the Pulp ” 
from the Strings and Seeds; put the Skins in a Pan o * 
pFßpring - water, boil them till they are very tender, then 1 
take them out of the Water, and cut them in very thin Je 
6 Slices; beat ſome in a Marble Mortar, and leave the 
thin Slices to boil by themſelves. To every Pound of - 
I Oranges put a Pound of fine Sugar ; firſt wet the Sugar F 
in Water, boil it a good while, then put in Half of the 
Pulp, keep the other Half. for the ſliced Oranges; 10 * 
' every Mutchkin of the Pulp you muſt put in a Pound 1 


of Sugar likeways, then put in the grated Rind, boil i 
E till it is very clear, then put it in Gallypots ; when h 
- cold, paper them. Boil your Chips the tame Way, 15 


but don't mix the pounded with tbem 10 
3 To preſerve Gooſeberries for Tarls, _ = 


Ei - PICK them clean, and to every ten Pounds of Gooſe 
berries put eight Pounds of fine powdered Sugar, anc 

two Gills of Water; put them on a {low Fire till the 
Sugar is well ſimmered among them; ſkim them, an 
then let them boil as faſt as you pleaſe: Boil them ii 

they are very clear, and will jelly. You may prelerv« 
eee nee 


green Gaskens, and red and 
Tarts, ; the ſame Way. : ; 5 2 
TAKE your 


$415 26a WII 1 2 
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your Water almoſt ſcalding hot, and put a little Sugar 
into it, and put in your Plumbs, and cover them eloſs, 


A OR ret » MEE IN 


break; boil to a Height as much refined Sugar as will 
cover them; and when they are coddled pretty tender, 


warm: Let them boil till they are clear, ſkim them, 


and take them off, and let them ſtand two Hours, then 
ſet them on, and boil them again; when they are 


3H clear put them in Glaſſes, boil your Syrup till it is 
WW thick, and when cold pour it on your Plumbs. Put 
Jelly of Fipie der et.. 


"To preſerve Domſons.. | 


much Water as will cover them; when they * boil, 
and the Liquor pretty ſtrong, train it out: Add for 


the Liquor, and ſet it on the Fire, and when it ſim— 
mers put in your whole Damſons, wipe them clean, 


and let them ſimmer over the Fire, often turningthem: 
Take them out, and put them in a Baſon, and ſtrew all 


over them, and cover them up, and let them ſtand till 
next Day; then boil them up again till they are e- 
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Fucnbs before they are too ripe, give 
them a Slit in the Seam, and prick them behind, make 


ſet them on the Fire to coddle, and take them off a 
little and ſet them on again; take care they do not 


take them out of the Liquor, and put them into your 
preſerving Pan to your Syrup, - which muſt be Blood 


TAKE ſome Damſons, and cut them in Pieces; 
and put them in a Skellet over the Fire, with as 


every Pound of your whole Damſons a Pound of dou- 
ble refined Sugar, put the third Part of the Sugar in 


lec them have one good Bol, take them off for half an 
Hour, and cover them up cloſs; then ſet them on again, 


the Sugar you left on them, and pour the hot Liquor 


— 


nough, take them up and put them in Pots; boil the 
TW es iquor. 


— Jer them be carefully 


Peaund and a Quarter of fine Sugar, and when 
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25 EV 
e they begin to ri en, 
Lee with Wee, 
Leaves, put them in cold Spring · water over a Fire, and 
let them boil very gently.; When they will peel tale 
off the Skins, and put the Plumbs in eG, cold Water, 
and let them ſtand over a very gentle Fire till they ar 
ſoft; PR two Poungs of double refined Sugar'to every 
| Poun of Plumbs, and make the Sugar with ſome Wa. 
ter into a very thick 1 8 1 Be fore the Plumbs are put 
in it, the Stones of the Plumbs muſt be as ſoft as you 
may thruſt a Pin i in 1 | ARE "ING en! * 


| do Iron e 


"TAKE 9. green N 


79 To . Mulberries, * 

SkEr Guts: Mulberfies on the Fire, _ hw "9 
chan a Mutchkin of Juice, put to it three Pounds of 
Sugar; boil your Syrup and skim it, and put into it 
two Pounds of ripe Mulberries, and let them ſtand in 
the Syrup till — are thoroughly warm, then ſet them 
on the Fire, and det them boil gently, then put them 
by till next Day, then boil them; and when the Sy- 
rup is pretty thick, and the Drop ſtands, they are e- 
5 nough 10 3 them in Glaſſes, and Peer Wenn en 


cold. 
| July of Gelben, 5 

TAK E1 your Gooſeberries when 5 are at foll 
Grammy bur not ripe; fill a Pint · ſtoup, and ſtop the 
Mouth * it, and put it in a Pot of Water, and let it 
boil till they are tender; then put them in a Search, 
and let the Juice drain from them ; then fill up the 
Stoup again, and do ſo till you have ſtewed all you 
bave a:mind to do; to every Mutchkin o. e l 5 


| vob het it as bh did the e r . 1 


0 4 
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PAR E them, and make a Hole in gig hrongh 


the Heart with a Skewer ; put thery. i in a Pan with as 
much Water as will cover them; put a e 
of Cochineal in -a Bit of Muſling; and put it ing 
e eee > {mall 
= ut that and the Juice in them; let them 


oynds, of Tos af-ſugar to à Dozen, andl let it dii- 
ſolye;; then put them on a quick Fire, and let N 
boil very faſt till they are a clear red, and very tender 


muſt not cover them at all, but ſtand and keep them 

vader the Syrup, with a die Fa they take a long 

Time to boil, You, may do them clear the ſame 
Way, leaving out the Coc 14 et wr 
ler " ine: beſt "Pe do them in. $ SH 


To mate. tarmalade of Sets es 45 Hu 


tub than through a Search; put to them their e- 
qual Weight of ing Sugar, 2 chem to a | Marmas 


th] M nee as * 


25 


owns and we ir uf to a 3 chan let | it 18 a6 
bottle. it, "bo no Water to ny N They are 


good hos Mead 
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immer till they are a little tender; then put in two 
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the faſter they boil, the wholler they will You | 


CO I Sa — 
28 » Sr — — 
= — e 


= — 
— 3 
- - 
q 
* — << — 
— 0y, . 


; 50 T. chem in 4 Stonp, and put the Stoup in a Por 
Ml of Water; let it ſtew till they. are very tender, then 
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rup of Muiden-baie, "© * n SS, 
FIUL 2 find 8 is much as it will hold, bt "M 
\ us much Water as will cover it, and ſer it on the Side 
of the Fire, and let it ſtand twenty four Hours, then 
| A if all the Taſte be from it, if nor, ſer it nearer'the 
re, and let it boil, then ſtrain i it, and to every Mutch. 
kin of the TinQure put a Pound of white Sugar- candy, 
and two Drops of So nnamon, and a Prop of Mace, 
they muſt be Whole, boil all together to a Syrup, and 
when cold bottle it. n kan & 1 A Herb Nr 
| Hy ſame 11 825 * 5 = LE: 
wy He e e 
185 Ef analy: Felly of ee Color e. 
If 1 AK E bi + pins, pare them and take out bobs 
Cores, and boi boil them in a Chopin of Water till ĩt comes 
to a Mutchkin; put in it two Spoonfuls of Roſe water, 
a Pound of fine Sugar, boil it uncovered till it comes to 
the right Colour; drop a little on a Piece of Glaſs, and 
if ir ſtands de right, it is enough; put it in Glaſſes or 
Gallypots. You may make red Jelly the fame” Way, 
ns colour the Water with' a Wo pd te oa 


855 Geof TIN Ne PUT OY 
AKE this: green oat Wes berries Fatt RF op 50 
al them, and dies them ; put a Pound of Fruit to 
three Quarters of a Pound of ne Sugar, and two Gills 
of Water; boil the Sugar and Water together, ſkim it 
and put in your Gooſeberries, and boil them till 92 
are e and e then put them | in Fots. ag 
| To preſerve Chertieh erp Bet 
AXE ts belt Morello Cherries when full ul tipe 
either ſtone them, or clip off Part of the Stalks; to 
every Pound take a Pound of Sugar, and boil it till it 
blows very ſtrong; then pur in 955 Cherries, and 2 
Degrees bring them to boil as faſt as you can, that the 
Sugar may come over them; ſkim them, and ſet 


them by, next Day — a Murchkin of the Juice 1 
re 


/ 


2 S S >= 


3 ua; 3 bound of gs, ws ſkim it, da 5 


ut it in the Cherries, then give all à Boil together: 
When almoſt cold, pos _ in Fee at the 
MEE on n TOWER 85 
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M AS 11 "hs Curtants, and put them. on 5 i 


then ſqueeze. out all the Juice, and to every Engi. liſh 
Quart, put two Pounds of Sugar; put it on the Fire 
and boil it, keep it well ſkimmed, and ſtir it till the 


Sugar diſſolves : When it boils twelve Minutes, drop a 


little on a Plate, and if it jellies, take it off and put it 
in Glaſſes, the finer the Sugar is, the better for all 
Sweet -meats: If it is white Carrants, ES the 22 1 
ar, and ain the Juice. 5 | 


T0 mate Ginſerue of Roſes. 3 
TAKE fig Scarlet Buds before they are ripe, ad 


cut off all the Whites, then weigh all the Roles, and 


put them into a Mortar, and beat them extraordinary 
well, till they be like Powder; then take the triple 


Weight. of yo our Roſes in Sugar, well ſearched, and 


put it in by Degrees, always beating them; and as it 


difolyes, put in more, till 3 Sugar be all made Uſe 
| 


of; and when it is all well mixed, put it up in your 
Gallypots, and ſet ĩt againſt the Sun; ſtir them once in 
two or three Days tor a Fortnight, "then it is fit for 
Uſe : After this 5 you e Lane of 
Violets or. e „ . 


Car B Fel 
T A KE nean g Pi Kees 2 throw them i in- 
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to cold Water ; ſer them on "ihe Fire till they are _ 


ſolved, then ſtrain them, and to a Mutchkin of it 
2 Pound of double refined Soy ; let it boil very i, 
and keep it clean ſkimmed ; en put in it the Juice 


of two * Lemons : As it is boiling, 7 ic on a Plate, 


8 | and 


„ 


and when you fog Nhe, iris en 
| yore —"—_— of. Water i 15 0 de. 1 3 0 


. we 


| e 25 with Slices; HY 10 < 
- BOIL a Mute kin of Water and a Pound of £ Sup 
with ſix Pipins, the Juice of a Lemon-and Orange, to 
clear ellx; then pare and core three Pipins, and cut 


them in Slices; and put them in 2 5 yz and boil 


them very quick, till they are but —_ let 


_ May bo 22er Glaſſes. 


. ce Feller. MS. 
18LLIES ad of Hartſhorn or Calves nal ma 
be made of what Colour you pleaſe. If white, u 
Almonds N and ſtraĩned after the uſual Manner; 
if yellow, put in Yolks of Eggs, or a. little Saffron 
ſteeped an ſqueeded; if red, ſome Mg of Beet- 
root or Cochineal; if purple. Turnſole or 52 of 
8 Violets ; if green, Juice of Beets or e 


: A ver) fine 72 dry Cherries, 
7 0 every five 3 ſton'd Cherries, take 2 


Pound of double refined Sugar; put the Cherries into 


che preſerving Pan, with a very little Water: Make 


both but Juſt ſcalding hot, take them immediately 
out of this Liquor, and dry them; then put them a- 
gain into the Pan, and ſtrew on Sagar between every 

ir of Cherries ; let it ſtand to melt, and then ſet 
it on the Fire, and make i it {calding hot, as before; 
- which muſt be done twice or thrice with the Sugar; 
then drain them from the Syrup, and lay them fing- 
Iy to dry in the Sun, or in the Stove. When they 
are dry, throw them into a Baſon of cold Water, and 
take them immediately out, and dry them with 2 
Cloth; ſet them again in the hot Sun, or in the Stove, 
key. them May Yap Ws he Ig: This is 


not 


— 


4 


Method 1 b 
— to give them a good Taſte; but 
alſo the n certain Y for Colour and une 


Mace preſerved he halt. 12 $243 17 
STONE yaur Currants, and tye them up in ſmall 
Bunches: To every Pound of ON boil two pounds 


of Sugar, till i it blows very then flip in the 
— quick . till i Sugar 


Currants, and give them a 
covers them; let them ſettle 2 Quarter of an Hour, 
then let chem boil till ao Sugar riſes almoſt to 
the Top of the Pan; then let them ſettle, ſkim 


them, and ſet them b till next Day, then drain them 


and lay them out, taking Care to ſpread out the Sprigs, 
that they may not ſtick together; then duſt n 
1 Nee IT N in a hot Sto ve. 


4: e in Felh. 5 
8 RIP ha ee and put them in an ourthen 


Pot, tye them cloſs down, and ſer them in a Kettle of 
boiling Water, and let them ſtand three Hours, the 


Kettle ſtill boiling; then take a clean flaxen Cloth, and 


ſtrain out the Juice; and whenir is ſettled, take a Pound i 


of double refined Sugar beaten and ſifted, and put to 
it a Mutchkin of clear Juice: Have ready ſome whole 


Currants ſton'd, and put them in when the Juice boils, 


and let them boil tl} the Syrup jellies, which you may 
know by trying it in a Spoon, then pur ir in Glaſſes: 
Make Jelly of Currants the ſame Way, only leave out 


ths: whole Currants. When 5 * them up. 


22 


7 preſerve Reſpb rries liquid. 


-F A K E the faireſt and largeſt Raſp berries you can 


get, and to every Pound of Nelps 2 a Pound and a 
half of Sugar, clarify it, and boil it till it blows ver 
ſtrong: - Put in the Raſps, and let them boil as qui 
as poſſible, ſtrewing ſome fine beat Sugar on them as 
they boil: When they have had a good-Boil, and that 


the "Og riſes Rag As. take them off * * 
| 0 a ; 
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them ſettle a little; then give them another Boil, and 


- | 5 en Pound of Raſps half a Pint of Curran: 


elly ; give them a good Boil, till you perceive the 


: Syrup hangs in Flaiks from your Skimmer, then take 
them from the Fire, take off the Scum, and put them 


into Glaſſes'or Pots, Take the Scum clean off the 
Top; when cold, make a Jelly. of Currants, and fil 


9 up your Glaſſes ; cover them with Paper, g firſt Wet in 
Water, and dried a little berwixt two Cloths, which 
Paper you muſt put cloſe to the Jelly, then wipe the 

Glaſſes clean, and cover the Tops with the dry Paper. 


PICK away all the Stems and ſpotted Raſpberries, 
then bruiſe the reſt through a Hair-ſieve into an ear- 
then Pan, and put on a Board or Weight to preſs out 


all the Water you can; then ponr the Paſte into the | 


Preſerving-pan, and dry it over the Fire till there is no 


| Moiſture in it, that is, no Juice that will run from it, 


ſtirring it cloſs to keep it from burning: To every 
Pound take a Pound and two Ounces of Sugar finely 


beat, and put it in gradually: When all is in put it 
on the Fire, and let it incorporate well together; then 
rake it off and ſcrape it all to one Side of the Pan, 


let it cool a very little, and put it into Moulds; when 
quite cold, put them into the Stove without-duſting, 
and dry it as other Paſte. Take Care the Paſte does 


not boil after the Sugar is in, for it will make it grea: 
Rane y 


© Reſpberry clear ci 


TAKE two Quarts of ripe Gooſeberries, and a 
Quart of red Raſpberries ; put them into a Stone Jug, 


and - ſtop them cloſs; then ſet them into a Pot of 


cold Water, as much as covers the Neck of the Jug, 


and let it boil till it comes to a Paſte ; then put them 


into a Hair-fieve, and preſs out all the Jelly. into a 
Pan, and ſtrain it through a Jelly-bag. To every Pound 


pur 


ff y "2 F * 


put twenty Ounces of double refined Sugar, and boil 
it till it crack in the Water; then take it off, and put 
in the Jelly, and ſtir it over a flow Fire till all the 


ug is melted; then give it a good Fleet till it is 
we 


incorporated; then take it off and ſkim it well, 


and fill your clear Cake Glaſſes; take off the Skim, and 
put it into the Stove to dry. When they begin ro cruſt | 
on the upper Side, turn them out upon ſquare Glaſ- 


ſes, and let them to dry again. When they begin to 
have a tender Candy, cut them into Quarters, or as 


you pleaſe, and ſet them to dry till hard; then turn 
them on Sieves, and when thoroughly dry, put tbem 


into Boxes. In filling up your clear Cakes and clear 
Paſte, you muſt be as expeditious as poſſible; for if it 


cools, It will be a Jelly before you can get it in. White 


Raſpberry clear Cakes are made the ſame Way, only 
mixing them with the Gooſeberries in the Infuſion. 


| To preſerve | green Amber Plumbs,' 


TAKE green Amber Plumbs when full grown, 
prick them in two or three Places, and put them in 


cold Water; ſet them over the Fire to ſcald, and take 


care not to let the Water become too hot, leſt it ſpoil 


them: When they are very tender, put them into a 


very thin Sugar, that is to ſay, one Part Sugar and two 


Parts Water; give them à little Warm in it, and ſer 


them by covered: Next Day give them another Warm, 
and the third Day drain them, and boil up the Syrup, 


adding a little more Sugar; then put the Syrup to 
the Plumbs, and give them a Warm. Next Day do the 
lame; the Day following boil the Syrup till it is a 


little ſmooth, put in the Plumbs, and give them a Boil; 


the next Day boil the Syrup till very ſmooth, put it to 


the Plumbs and cover them, and put them in the Stove; 


next Day boil fome Sugar to blow very ſtrong ; put it 


to the Fruit, and give all a Boil, then put it into the 


Stove for two D 


[1 * * * 


3 
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ays; then drain them and lay them 


e ary ; firſt duſt 1g th ne rol, an ng 
Pe e we, Fruit. ol 
75 ſerve de; reen . 6: 

* Lr it ho 15 turning ripe, peck ie into 
che Stone on that Side whert the Clift is with a Pen- 
knife, and as you do them throw them into cold 
Water, and ſet them over à very flow Fire to ſcald; 
when they are very tender rakes them carefvlly out 
of the Water, and put them into a 5 ns, half 
r, half Water; warm them gend, cover them 
and fr them by: The next Da . ms and 
it — adding a little freſh Sugar; and give 
— a gentle Boil; che Day following boil the Sugar 
very {mooth, and pour it on them, and ſet them in 
the Stove for two Days; then drain them, and a» 
_ freſh Sugar very ſmooth, juſt to blow a little; put 
in your Plumbs, and give them a good covered Bail 
ing; ſkim them and put them into the Stove for two 
Days ; drain them a © Bin __ out to 8 n 
them wor well. 5 


To 8 1 hah e 
1 A K E them when full ripe, put hank into ne 
preſerving Pan with as much Sugar as will coyer them, 
and give them a good Boil; let them ſettle a little, 
and give them another Boil chree or four Times round i 
the Fire, ſkim them, and next Day drain off the Sy- th 
rop; put them again into the Pan, and boil as much it 
freſh Sugar as will cover them to blow. Give them | 
a thorough Boiling, and ſkim them, and ſet them in IM ly 
the Stove twenty four Hours; then- drain ow; and ar 
er ere 7. - Duſt chem . e 


«YL 


7 eats: green Grape . 094; 5 
＋ A K E the largeſt and fineſt Gia es en Cher at 
are thorough ripe, {tone them and Srape them, and let P. 
ow 1 two Daysi in the Water eds are ſealded 4 10 
1 1 


v 


den drain thens and-purtherh inte = thin Syrup and 


„ ow n 5 


the Pan, and warm them n: 
- 10 pm gone 


drain them, and give them u g 
Sugar, and skim them and rio by The Day fol- 


lowing boil ſome Sugar to blow, 2 put in the Grapes, 
and give them u go 


ny ng oh out 0 1 71 Mr daoſted _— 


ne 8% "I. 3a pep: eee 2 hy 
js a ING the Stones are Ls wer "a 


md by them in a coarſe Cloth with two or eee 


fals of Salt, and rab them till che 


then put them in ſcalding Water, and 2 5 
moſt boiled; then ſet them off till almoſt cold, do this 


two or three Times: Afrer this let them be cloſs co- 
vered,” and when they look green, let them boil till 
they begin to be tender; nals their Weight of double 
refined Sugar, and to a Found of Sugar two Gills of 
Water; make the Syrup, and when it is almoſt cold, 

put in the Apricocks, Poll them till they are clear; 
warm your Syrup three or four Times Hill it is thick. 
You may put them! in cold Jelly, or 2 my as you 


uſe them. 4 5 n i 
. 1 ab * "£5 
Slick hes 17755 the long Wh — pas 
mem; take their Weight of double refined Sugar, boil 
it to à thin Candy, 
ſtand on the Fire 
ly a Night in the 
and ſet en in the Sun to * 


PARE bf end an 100 0 out the Stones, n em 
and take out the Kernels, and blanch them; to every 
Pound of Apricocks boil a Pound of Sugar till it blows 


Very ſtrong, an the OO? and give them a 


ill they are ſealding hot; let them 


*,, + 


quick 


* * N a . 
E * 8 * 
X 6 % 
2. 5 


1 — al 


Beil; im them, and ſet them 
in a warm Stove all Night; drain them e A 2 51 N 


t in the Apricocks, and let them 
Liquor, then uy Wan bog thin broad f 
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— quick Boil till 
bruiſe them well ; put in the Kernels and ſtir all to- 
ther on the Fire, and fill your Pots or Glaſſes with 
them. Ik it is too ſweet, regs it _ n voy 
| Dan 8 gon GR as tad! 5 *Þ 


* 1 2 
25 1 EFT. LISY 27 Ik 


4 - To forth | greek ale, 2 85 
1 n em in fair Weather, and . 

Shell grows hard; boil them in Water to take off the 

| — then put! them into cold Water; peel off the 
Rind, and lay them in a Pan with u Lair of ugar equal 


to the Weight of the Nuts, and as much Water as will 


wet it. When SE boiled up over a moderate 
| z te N pins at 
| 19 25 Ds; 


oreſerve Mulbervies liguid.. 1 
TAKE: 9 arts of Mulberry Jae Gra i, 
boil 4 it over a gen "Fire, with a Pound and a-half of 
Sugar till it become a Kind of Syrup; then ſlip into 
the Pan three 
_ Give them a then pour all into an e _ 
5 — N oe it FI: and keep i it for Ole. 


© Father Way. 5 

Bol. hy Ea till a little led, along 22 
Ponds to four Pounds of Mu berries,: and give them 
alight covered Boiling in the ſame Sugar; ſhaking the 
Pan gently, then ſet it by till next Day, then drain off 
the Syrup in order to bring it to its pearled Quality; 
then {lip in the Fruit, adding a little more peat led Su- 
gar if needful When cold enough, pu it into Pots. 


1 Seville Oranges i in Sue or in Sick, 
HER zeaſt or turn your Oranges wget as 
you deſign to do them, whether in Zeaſts, Chif 
aggots. Turning, in this Senſe, is a Term = 


1 which denotes a e Manner of * paring wor. 


1 


they are broke, then take ** of and 


22 8 rss 2 2 


arts of Mulberries not over ripe: 


2222 


T4 , * ö | * 4 * p * ; ; et 
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and Lemons, when the outer Rind or Peel is pre of 
very thin and narrow with à Knife for the arpoſe, 
winding it about the Fruit, ſo as the Peel, may extend 
to a very great Length without breaking. To zeaſt, 
is to cut the Peel from Jop to Bottom in ſmall Slips 
as thin as poſſible. The Orange thus prepared may | 
be cut into Quarters, or into Sticks as you pleaſe. You 
- mult take away the inſide Skin and the Juice ; ſet them 
over the Fire in Water, do not put them in till the 
Water begins to boil, and when they are done enough, 
(which you will know by their ſlipping of a Pin when 
ack into them) let them cool, and put them into 
freſh Water, and next into clarified Sugar; ler them 
have ſeven or eight covered Boilings before you ſet 
them by to cool, Boil them over again till the Syrup - 
is almoſt ſmooth ; drain them next Day and put them 
into Pots, let your Syrup be pearled, and pour it on 
tem. Keep them in that Way till you think fit to 
dr ! ð nk Lo A; els 
Oranges preſerved in ip 
WHEN the Fruit is zeaſted, cut the Pulp into 
Slips, which are to be {lit again in their Thickneſs to 
make them very thin; ſcald theſe Slips in Water till 
they are very ſoft, then throw them into clarified u. 
gar newly paſſed thro” the ſtraining Bag when it is ready  _, 
to boil, and give it twenty Boilings > Next Day having 
brought your Sugar to the ſmooth Quality, put the 
Slips into it, and give them ſeven or eight Boilings: 
The third Day boil. your Sugar till pearled, and give 
them a covered Boiling. Some Time after put them 
into Pots, and you may dry them as Occaſion: ſerves. 
Lemons, Limes and Citrons are preſerved much che | 
785 Way, either intire, or in Sticks, Faggots, Zeaſts, cf 
DE i Pe 8 e 


© _" Red crify Abnonds, or Prawlngs. 
MELT a Pound of Loaf or powdered Sugar with 
alittle Water, and let a Pound of Almonds be boiled 2 
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hey crackle; add a8 much Coc neal 

E t red, let it boil again te ĩts cracked Qua- 
Hey, and at that inſtant tos in your Almonds; and re. 
moving the Pan from the Fire, ſtir them cloſs till they 
are dry. The Cochineal may be prepared by bln 
it wit Al om — — Cream — 1 0 key op iy rn , 
gene uſed for every Thing that is to be brou 
85 2 = . as = gol FRO Gr 


cur. thee 3 in oof ef Size Jon 3 by 
Went in Salt and Water for four or five Hours; wall 
them and boil them tender, then drain them and put 
them into as much clarified Sugar as will cover them, 
and fer them by till next Day; drain them and boil 
the Syrap a lictle ſmooth, when col, put it on the 
Citrons ; next Day boil your Syrup quite ſmoorh, and 
pour it on the Citrons; the Day after boil all together, 
and put it into a Pot to be candied, or put in Jelly or N c. 
Compoſts as you. phas.-. 22 muſt look over theſe WF 
Fruits fo kept in Syrup, and if you perceive any Froth fl 
on them, give them a Boil ; 8 if they ſhould become 
very frothy and four, boil firſt ths Syrup, and then I 
- together, ” «uk 
N aids: clear Dice ce. : | 
BOIL and clarify over a Fire a Pint CNY 80 yrup i er 
at Quinces, with a Quart or two of Raſpberries; ; 55 
it well from Time to Time, add a Pound and a half of 6 f 
Sugar, and boil up the fame Quantity of Sugar to ail © 
Candy Height, and pour it in hot; ſtir all together, 
and keep it cloſs ſtirring till it is almoſt cold, then 


ſpread it upon 2 de cut it into > Cakes of what p 
Shape you Wn” e boil 
TAKE full ripe Hel pics e and quarter chem 5 : 

and take out the Strings; put three Quarters. of a Whe 


128955 of Loaf Sugar to * Found of * and 
5 ap 
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M of | 24293 . 
| put ain 460 a pretty broad pan; ſet che ee 88 
on the Fire without either Water or Sugar, keep them 
that they may not burn: When they are melt - 
boiled a pretty while, ſtrew in the Sugar as 
quick as you can, Fd! er them. boil quick till the Sy- 
rup is rhick, and they looks . men Pe them | in 
Pots « or On, Uhr | 


Ae of POE * 
SCALD Nane in Water, and when dis ales OY 
out and drain them, and ſtrain them through a Sieve ; | 
boil your Sugar till it is well feathered, allowing Wo 

' Quarters of a Pound of Sugar to every Pound of Ap- 
ples; temper and dry the' whole over the Fire as uſu 

al, and let then ſimmer to ether; ſtrew. it over wih 
fne 8 = pur it into 'ofs or Glaſſes, Po HG 


enten of Rape, 


* 
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ans 
MAKE th Body of this Marmalade of very 1 ripe 
Currants, to which add a Handful of Ralpberries, 
that I n look as it were all of Raſpberries. , 


Marmalade of Ouiner, 1 the Dalian Manes. n 

PARE about thirty Quinces as thin as poſſible, and 
take out the Cores, and put them into a 5 of Wa- 
ter with two Pounds of Sugar, let all boil together till 
they are ſoft; then ſtrain the Juice and Pulp, and put 
to it four Pounds of N 27 Poi it het hs to a right | 
conſiſtence. 5 | 5 80 | 


To make Quiddeny of Pipin, fg an Amber or Ruby | # 
Colour. 8 ö . = 
PARE the Pipins, and cut them i into Duan, and 2233 
boil them in as much Water as will cover them, till „ 
are ſoft, and ſink in the Water, then ſtrain the Pulp. 
Take a Pint of the Liquor, and boilir with half a Pound 
of Sugar, till it a dy aca a quaking Jclly on the Moulds, 
| When the Gnas any is 275 turn it on a wel ag 
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and ſlide it into Boxes. If you would have it of : 
red Colour, let it boil leiſurely, eloſs covered, till it 


Si Hine of all Sorts of Plumbs.' 
 ,, "BOIL the Plumbs in Apple Water till they are red 
2s Claret; when you have made the Liquor ſtrong of 
the Fruit, put to every Mutchkin half a Pound of Sugar, 
and let it boil till a Drop of it will hang on the Back of 
a2 Spoon like a quaking Jelly. If you would have it 
of an ber Colour, you muſt boil it on a quick Fire, 


* 
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M; Puaſie ni eit 
APRICO CK Paſte is made the ſame Way as the 
Marmalade, or you may ſcald the Apricocks without 
Sugar ; but if they are not thoroughly ripe, bruiſe them 
well, or pound them in a Mortar. Then flip in the 
Fruit into an equal Quantity of cracked Sugar, and in- 
corporated with it, when well dried over the Fire; 
then let all ſimmer, and dreſs your Paſte as uſual. 
Jou may dry it at the ſame Time if you pleaſe. 


* 


» 


„ d 7h 
IAkE them when full grown, waſh them and put 
N them into the preſerving Pan, with as much Water as 
=P covers them; boil them very thick all to a Pommiſh; 
j then ſtrain them through a Hair Sieve into a Pan, and 
; Preſs out all the Juice; and to every Pound of this Paſte 

take one Pound and two Ounces of Sugar, boil it till 
it cracks; then mix in your Paſte, and let it incorporate 
with Sugar over a {low Fire: When it is well incor- 
porate, ſkim ir, and fill your Pots, then ſkim it again, 
and when cold put it into the Stove, When it is cruſted 
on the Top, turn them and ſet them in the Stove again, 
and when a little dry cut them in long Pieces, and ſet 
them to dry quite; and when they are fo cruſted as to 
bear touching, turn them on Sieves, and dry the other 
Side, and put them into Boxes. Lou may make * K 
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: | | Method of Guin, Br : "795 
red or 05 ike putting t the Sauber when the Sugar 
and Tate! is . mixed, giving, it a Warm all N 
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65 Kt To make Kerchap, | 
Er hs gel Muſhrooms, wipe Wa 1 _ 


maſh them with your Hand; ſtrew on them a Handful 
of Salt ; let them lye all Night, then put them on the 


Fire ten Minutes, keep them ſtirring all the while, 
then ſqueeze them through a Canvas, and let them 
ſettle; pour it from the Sediment, then put it on val 
Fire, and clarify it with the Whites of two Eggs; then 
put in-it whole Pepper, Cloves, Mace, cw and 


maica Pepper, and Salt; it muſt be very fan. 
ed: Boil one Part of it away, and when 25 bottle i it, 
bee the Spices i in the Botiles with i R 


72 0 keep el 1 e WT; Trar. . a 
PUT them in a Pot, and put as much Water about 
them as will cover them, ſalt them, let them boil till 


the Leaves come eaſily from them; then take off e- 


very n of the Bottoms; put them in a ſlow O- 
ven on or 


when e are thoroughly dry. 


St * þ of Lemons and 88 FOO 
102  Murchkin of Juice put a Pound and a Half 4 
fine Loaf Sugar; put it on the Fire and let it ſimmer, 
kim it and ſtir it often, then let it ſettle; and when 
it is cold bottle ir, but don't pur the Sediment in | gs 


% 
a 


| PREY rs whole Oranger. N 
GRATE off the Rind very gently, cut a Bit out of 

the Top where the Stem is, and ſcoop out all that is in 

them; put them in a very clean Kettle of cold Water, 


cover it cloſs, boil them as tender that you may thruſt : 


a Stra in them, ſhifting the Water three or four 
Times; then put them between two Cloths to drain, 


and 0 OY" Pound of them put two Pounds "s Loaf 
| By IR 


efore the Fire; keep. them in a ary 27 5 
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ſkim it clean; then put in the Oranges, and: boil them 


till they are very clear, keeping them down in the Sy. 


rup with a Spoon -while they are boiling : Then pur 
EEC 
To preſerve Angelicg. 


50 fl. the Staſts of Angelica in Water till they ae 


very tender, then peel them and put them into other 


warm Water, and cover them till they are green'd on 


a gentle Fire: When they are green lay them on a 
Cloth to dry, and take their Weight of fine Sugar, and 
boil it to a Syrup; tye up the Stalks in any Shape you 
. pleaſe, and boil them in the Syrup very = i 
you dry them, you muſt ſhake Sugar on t 
put them in a ſloẽ-w-Ovðen 


f | hy, To pr eſer ve Peaches in Brandy. | 1 


* " ; 


I your Peaches in boiling Water, but don't let 
them boil ; take them out and put them in Water, dry 
them between two Cloths, 05 put them in wide 
moutb'd Bortles ; to fix Peaches put a Quarter of a 
Pound of Sugar, clarify it, and put it on the Peaches, 
then fill up the Bottles with Brandy; ſtop them cloſs, 
and keep them in a cold Placdmee. 


%%% (x —T— 
T AEK E preſerving Pears, and thruſt a wooden 
Skewer into the Head of them beyond the Core, then 
pare them the long Way, and ſcald them, but not too 
tender ; then take their Weight of Sugar, and to every 
Pound of Sugar put two Gills of Water; clarify it, and 
put in your Fears; ſet them on the Fire, 165 them 
boil very quick half an Hour, cover them with white 
Paper, and ſet them by till next Day. Then take 
them out of the Syrup, and boil it till it is thick-and 
ropy; then put in the Pears, and put it on the Fire, 
and let the Syrup. boil very faſt over them: Then co- 
ver them with Paper, and ſet them in the 5 or 
„ VVV 


8 
Pg 


o 


7 ? 
—< 


wick; if 


* 9 9 „ 7 Cabs at, 4 K ” 
n P44 l 9 0 7] p = "TP wy > of” 1460 teh 5 e 2 5 
f * Ss, 5 nn + 9 * n . ha 
Py * * 75 * 7 * I Pp 75 4: q Ig D * ie A 8 2 
7 — wa 
3 F * 5 3 þ W 
* * * 1 g 
= * * 
5 8 


4 < * ” 7 
, ; 12 39 9 ; * ** . 
. . * 1 . ; * ” g 1 
- D'S Ls 
* 1 A * 7 
” . — " 2 - % — 
I p * 4, 1 — I 
2 I 0 g 
k e& 1 2 4 
* oY 7 
, 4 ; 
j ö , 9 7 * * 
Py 8 * 5 4 ** 1 25 
1 7 8 2 


— N 
* - 2 
av p * , 
: : . * 


LN 


| Is... ͤ ͤ _ 
Stove for twenty. four Hours; then take it out, and 
ut them on . a-Sieye 7 then lay them on White. iron 
lates, and duſt them with fine Sugar, then put them 
in the Oven; and when one Side is dry hy them on 
Papers, and turn them, and duſt the other wich Sugar: 
ſqueeze the Pears by Degrees. If you do Apples, 
ſqueeze the Eyes to the Stalks. When aredry put 
them in Boxes, with Papers between. Lou may do 
1 Peaches and Ne ctarines the fame Way; but 
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VCC 
F O fix Gallons of Water, put twelve Pounds of 
fingle refined Sugar, the Whites of four Eggs 

well beaten, . put them in the cold Water; then let it 
boil three Quarters of an Hour, taking off the Scum as 
it riſes; whe it is cold put in two Spoonfuls of Barm 
and fix Ounces of Syrup of Lemons beaten together; 
put in alſo the Juice and Rinds of fifty Oranges thin 
pared, that no white Part, or any of the See "her 
with the Juice which ſhould be ſtrained : Let all ftand 
two Days in an open Veſlel, or large Pan, then put it 
in a cloſs Veſſel, and in three or four Days ſtop it down. 
When it has ſtood three Weeks then draw it off into 
another Veſſel, and add to it two Quarts of Rheniſh or 
white Wine, Then ſtop it cloſs again, and in fix 
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Weeks it will be fine to bortle, and to drink in a 
Month after. Obſerve that an Engliſb Gallon is two 
Scots Pints, and if the Barm be not very good, to 
put in thirteen or fourteen Spoonfuls. 
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E206 ' 4:12) Ty make 2055 „ 
i 10 ak five Pounds of Raiſins ane an "0 
the Stalks, take one Eng/iſh Gallon of cold Water; chop 


the Raiſins ſmall, and put them into a Veſſel, fir for 


the Quantity; then pour on the cold Water, ſtir them 
about; and cover the Veſlel with a Cloth, ſo let them 
| ſtand ten Days, ſtirring them about twice a-day: At 
the End of ten Days, firain out the Liquor through x 
Search, ſqueezing the Raiſins very well; then pur the 
Liquor into a Barrel that will juſt hold the Quantity 
you make. After a hiſſing Noiſe, - which is common- 
Iy about three Weeks after, bung up the el and 
ler i it 5 a . then bottle 1 it for os fre 


3 7 3 ar. 


[ 
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1 A KE half the Quantity of the 3 "IR let 


it be boiling hor, _— pour it upon the Raiſins : After 
| you have ſqueezed them out of the firſt Liquor, and 
after ſtanding, (till it is as cold as Wort, when Barm 
is put to it) take a'Mutchkin of good Barm and put 
to it, and let it work two Weeks, ſtirring it once or 
_ twice a- day; then ſqueeze it through a Search into a 
Barrel, and ſer it by a Fire: When it has wrought : 
'\ Fortnight i in the Barrel, bung i it up, andlet it ſtand till 

four enough, which will be according to the Degree 
of Heat; and 1 in eight or ten Months i af 1s ee 


done. . 
| 7 make Bolm Bike.” 


of Water; boil it on a quick Fire, till one Chopin is 
boiled away; take Care to keep it eloſs ſkimmed, then 
put it to cool, and put in it a large Handful of Balm; 
when almoſt cold, put in it half a Gill of the beſt Barm, 
and let it ſtand till the Head is flat, and done working, 
which will be in four or five Days; then ſkim ir and 
ſtrain it through a very fine Search i in a Can, bur take 
Care that the Grounds at the Bottom do not mix 
with it; putitin a Jar, and * it cloſs, and hs 
| K ear, 


'TO every / Chopin of Honey, put three ( * 


E % : * W 
1 ' 


my « Method of ag 7: 


1 it; it will keep ſeven or cigh 1 ; the 
; 


older the better. You may make Elder 


very wholſome. Meath is made the ſame . . | 
ing out the Balm and Elder Flowers. & rh | 
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GET ſome good ſtrong Wort, and to every four 
Chopins of it, pit a Chopin of Honey; boil one Cho 
pin away 2 a quick Fire, keep it well ſæimmed, and 
. cold, put a Gill of Barm to it, and let it work 
two or three Days, then pur it in your Caſk; a Bran- 
dy one is beſt for all Wines, if you make a Quant of 

them: Get a Bag of Linen, and to every. Engliſh 
lon, lan ut in it rwo Nutmegs; cut in Quarters a Dome 
ter of an Ounce of Ginger, one Dram of Mace, one 
of Cloves groſly pounded ; put the Bag with theſe in 


it in the Caſk; bottle it it in ſix PS; or * may _ 


not gl twelve. 
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'To 2 18 Nn Wi ine, e or . 
TAK E the Currents ben they are full ripe, 5 
laueeze them through a coarſe C oth, and put to e- 
very Engliſh Gallon 050 Juice, two Gallons of boiled ſoft 


Water, and three Pounds of Sugar; ſtir it very well 


gone, then barrel ĩt up, filling up the Barrel eve 
Days till it has done working; then bung i it up cloſs, 
I 


et it eſtand ſix Months, and bottle it. yy 5 


Calks are beſt for all Sorts of made Wine. br 


3 make Goorſeberry * 3 6 
GATHER the Gooſeberries in dry Weather when 
they are half ripe, bruiſe them in a Tub with a wood · 


en Mallet or Peſtle; then put them in a coarſe Canvas 
Bag, and preſs out all the Juice; to every Engi ;jþ Gallon 


put three Pounds of powderedSugar, ſtir the Sugar init 


till it OO then pul itin a Call; and if you make 
e 


f 
: » 


ne the fame 
Way of the white Bloſſom, but take Care that none of 
the Stems. or green be among them. They both are 
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but a ſmall Qaaniit 1 dan for u 
be full; let it ſtan Three Weeks, then draw it off, and 


= out the Lees; then put it again into the Caſk and \ 
it clofs, then iet i it Hand three Months and bottle 


it : if you make a large Quantity, let it ſtand longer - 
in the Cask; if you ee «Dozen ofbiner Orange s 
in it, and put ſome of ag Wg Ads wk in 115 Fe they Fe 
will a ita W 5 * 
cee een 
GATHER the Elder berries when they are Full x 

e, hen it is a very dry Day; then bruife chem WM th 
* your Hands and ſtrain them, then ſer the Liquor Ml ,, 
dy in a Graybeard for twelve Hours to ſettle; then 7 
put to every Pint of the Juice, à Pint and a half of \ of 
Water; and to every Enpleſb Gallon of his Liquor, MW 1 
put three Pounds of Lisbon Sugar 3 put it in a Kettlc KY 

on the Fire, and when it is almoſt iling, clarify it in 
with the Whites « ur Eggs; let it boil an Hour, ul 5 
when it is almoſt cold; put in it a little n op 
Barm, and then ton it; and as it works out, fill u 1 
the Veſſel with ſome of the ſame Liquor; in a Month 0 
Time it will be fit to be bottled; and after it is bo- 
i it will be fit to drink in two Months; but remem- WM 1 
ber that all Liquors muſt be fine before they are bor. Da) 
led: When it is fine, it will be the better to * in it I der 

a Pte of Mountain Wine. . out 
To ks FS Tg | 5 ; 8 


TA KE Polipody of the Oak and Senna, nf A | 
two Ounces, of Sarſaparilla an Ounce, Aniſe-ſeeds and 
4 „n Secds, of each half an Oounce; ſix Handfuls 

of Scurvy graſs, three of Ground - ivy, one of Agrimo. 1 
ny, and one of Maiden- hair; beat all theſe eaſily, a4 and 
put them in a coarſe Canvas Bag, and hang them in mor 
a Gallon of ſtrong Ale that is juſt working, and i Len 
will be og ro drink in five or bs er da ea” 


A 


. 1 YN e ſmall Beer. 18 
* 0 IL the Water, and pot ſome of the Malt in the 
Vat, and ſtir it and the boiling Water very well toge- 


y thin; then cover the Vat, and let it ſtand three 


up again once or twice till it is clear; ſtrew ſome d 

Malt on the Top of the Vat; put your Hops in the 
Tub that the Wort runs in, and then put them in 
the brewing Pan on the Fire with the Wort ; let it boil 
till it curdles and then clears ; put boiling Water on 
the Vat by Degrees. Twenty Engli h Buſhels of Malt 
will make two Hogſheads of ſtrong Ale, and four 


of Hops. This Ale will keep two or three Years ; 


it and barrel it, and when it is done working {to 

up elols, but — the Barrel always filling while i 
is N er or March i is the N to 8 rin 
e713" 5h „ 
WHEN the Apples are ripe, 2 W on a * 


Day, and pound them in a Trough with wooden Poun- 


ders, then put them in a Hair Bag, and-preſs the Juice 


our of them; put it in a Brandy or white Wine Cask | 


that is very. ſweet: put in the Caſk ſome Slices of Ap- 
ples, and two ,Penny-worth of er ha the 
bang 927 r a e it in ten ens 3 


E Ts vale K e 
T AK E 8 e Gallons. of Brandy or good Whi 
ind blanch and pound half a Pound of bitter A 


nonds, and put them in the Spirits, with the Rind of 


lemon Let thong infuſe a Fortnight, then filter off 
0 Le e the 


ther; then put in more Malt and more Water maſhed 


Hours; then let ſome of the Wort run, and throw) it 


Hogſheads of ſmall Boar, but it will take ten Pounds 


when it is almoſt as cold as Water, barm it, but ſtrain 
the out of it when it is warm, and boil them 
in the mall Beer: Let it work three Days, then 3 | 
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| the e e the baude, s los my un, 
wi is lee for any pudding. „ ff. f/f in 


ihe 2 115 Sill coll Surfoit Water... „„ 

-T AKE two Handfuls of Spearmint, two of Balm, 
one of Angelica, one of Wormwood, one of Carduus, 
and one of : Marigold: Flowers; cut them, and put 
them in Water, then chen chem out, and put them 
in the Still. Keep wet in 5 e Fes a 2 * 
Fire ae N 0" 6 4 


"7 


. 75 . — 3 r 
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x 55 25 5 x om 
Fas? 


7 AK k E - Rue: Carduus, Balm, (ney; W 


wood, Penny royal, Dragon, Marigold Flowers, An. 
gelica and Roſe- mary, of each two Handfuls; cut them 
mall, and put them in the Still with Aniſe · ſeeds, Car- 


raway, Coriander and ſweet F ennel Seeds; then co- 


©" them: 7 95 2 and diſtill it e 2 1255 | 
-To- 8 ks. . . 


17 A K K Bee I: ;/þ Gallons of Rom, She Chopi ns. 


of Orange and Lemon Juice, and four Pounds of dou- 
ble refingd Sugar; mix all together, but firſt pare the 


Rind of ſome of the Lemons and Oranges, and let them 


infuſe in the Rum for fix Hours : Let all run through 
. then caſk ir till it 1 is fine, and bottle it. 
4 ne. fine 2 Ps Ladies that * the Seurvy, or ay 
Redneſs in the Face. | + 

BO 1L two Ounces: of fine Barley, a Chopin of 
Water to four Gills, beat two Ounces of Almonds to 
a Paſte, mixing them with a little of the Barle _ 
when cold, wart them, and ſqueeze them through 
. Cloth; then diſſolve one Penny-worth of Camp ire 
in a Spoonful of Brandy'or any ſtrong Spirits: Mix 
1 25 and waſh the 1 ace wy Py Oe en areſßeo 

ing 


hed 


# 


* . 4 


the haves 8 Sr! 49: PHE ODS 4; "> © any ; Feat 4 | 
een OI DO in Oe} Dy 1 

i 'Th beſt . for * TT Torr ver 

"Take an Ounce, of Spermacete, and mix it wich 
an Ounce of the Oil of bitter Almonds, and-a little 
pounded Cochineal ; melt them all together, and 
ſtrain it through a Cloth in a little Roſe- water, 12 
rol TOR 12 going to Bed at ag, cog Sus I | 


gs make; Ey ee b % 45 
cr e two o Gills of white — SEAT in it the | 
Bigneſs of a Nut of white Vitriol, and the ſame Quan- 
tity of the fineſt Loaf Sugar; when it is diſſolved 
ſhake the Bottle, and waſh the Eyes going to Bed 
with it, and a ſoft clean, Clan; I is as workin an 1 > 
Water as ages Was made. | 


ing to „ Bed: 11 4s the beſ Waſh ever was made for 7 


z * 
0 1 


7 Imai the Soered 7 Me Ea 
PUT i in a Mutchkin Bottle five Penny-worth of 
Hiera Picra, one of Cochineal pounded; then fill the 
Bottle with Half Lisbon Wine, and Half Brandy, tye a 
Bit of clean Cloth on the Bottle, and put it in a Pan 
of cold Water, as full that it won't go into the Bottle; 
put it on à very {low Fire, and don't let it boil, but 
ſimmer; then take off the Pan, and let the Bottle 
ſtand till the Water is cold: It i 6 a Re _ ROE. 
an and ad for a Cholick. | 
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Shi Aale Stoughton? 8 W 22 Is 
INF USE; in a Chopin of French Brandy a Is , 
worth of: Cochineal, a Penny-worth of Snake. root, 
half an Qunce of Jamaica Oranges, two Ounces of 
bitter Orange-peel, one OQunee of Gentian root, two 
Drachms-of TurkeyRhubard:; pound theRhubarb, Co- 
chineal, and Jamaica Orangesplice the Gentian x put 
them near the Fire for two Nys in a ſtrong Glaſs Bot- 
lex then 1 the Bottle in a Pan oy cold Water, 5 a 
: flow . 
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and when the Water is cold take out the Bottle ler it | 
- ſand two Days; then pour off all that is clear, and you 

may put ſtrong Whiſkey to me n = ir wil be 


oy oy „ are Uſes" ts Ron ragat 3; oe KR 
Ai „3. 5 


— 50 . 

x 'T 41 K KE. a Mutchkin of Brandy, een of 
ue infuſe in it half an Ounce of Carraway,” half an 
Ounce of Aniſe- ſeed, half an Ounce of ſweet Fennel. 
ſeeds, one Ounce of Hiera- piera, one Ounce of bitter 

e e two Drachms of Saffron, two Ounces of 

bitter Orange peel, and one of Snake root; ; let theſe, 

ly near the Fire ter a Fortnight, then put the Bottle 

in a Pan of cold Water, and When it ſimmers take it 

_ off; when cold filter it off: You may take two Spoon: 

fuls of it ar Night, ee 4 rein 
- ITY mera 8 


8 To * als . Bans: a0 I 
[ 15 Tak E four Pounds oſ May Butter, ad aber! in 2 
= 4055 Day a Pound of Elder Flowers, let none of the 
3 | Stems or Green be in them; mix them with the But · 
3 ter in a cloſs well glazed Can; ut it in the Sun by 
1 Day, and near the Fire by Night keep them that 
Way till the green Broom bloſſoms; then get a Pound 
| - of the Bloſſoms, and mix them very well together; 


W 
N 


| keep them as above for five or ſix Weeks ; then warm 
|  . - ir well, but don't boi it, and wring it all out in a 
. Cloth as well as you can. It is good for any Inflam- 
| mation, Pain or Stitch, rubbing the Part affected before 
the Fire with a very little of it; and if inwardly, ſwal. 
2 low five or ſix Pills roll'd in Sugar: Tris is 26 ane 
1 CC 0 


ET ˙ WWW I nee er 
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powdered Sugar; open the Apricocks, take out their 
Stones, and put the Halves into this Liquor; ſet them 
for two Hours over a very gentle Stoye, ſtirring them 
from Time to Time with Care not to break them; 
make a Batter with a large Handful of the ſineſt Flour, 
and as much Mountain Wine as will bring it to a pro- 
fes Conſiſtence; ſet. on another  Stew-pan with a 
arge Quantity of Hogs Lard, and when it is thorough- 
ly hot begin to throw in the Fritters made in the 
following Manner: Throw half an Apricock into the 
Batter, take it out with as much as hangs about it, and 
drop it at once into the Lard ; ſer a Diſh: before the 
Fire to heat, ſtrew a little fine Sugar over the Bottom 
of it, and put in the Fritters hot as they come from 
the Pan; let the Fritters be pretty well browned, 
which they will be very ſpeedily, and when there 
are a proper Number in the Diſh, hold a hot Fire Sho- 
vel over them for ſome Time ; this will glaze them, 
and then they are to be ſerved up hot; no Sugar is to 
be put over them. The French Apricock Fritters are 
better than ours, but it is owing to the Goodneſs an | 
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and fry them but this has beets — ee deen 
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1 Broth the Scots 72 5 1205 

SET. on & large Pot With « Pail full of Water, =D 

Het it not be above two thirds filled with this Quanti- 

1 chop à Leg of Beef all to Pieces, breaking the 

nes in every Part, and eut into ſquare, Pieces a good 

Bunch of ſound thick Carrots, boil theſe toge- 

ther in the Water, till half is conſumed; towards the 

End of the Boiling put in a good large Cruſt of a . 

brown Loaf toaſted and broke to Pieces; when this 

is well ſoftned; and the Gray {fl rich, ſtrain it off pur 

it into a ſmaller Pot, and add to it half a Pound of 
Tiench Barley, clean eight Heads of Cellery, © waſh 
ſome ſweet Herbs, and cut two or three good Onions, 
chop the Cellery to Pieces, and put all in; let this all 

boil together twenty Minutes; then pick and waſh a 

Fe Fowl,” pur it into it, and at this Time add ſome 
rfley. chopped ſmall, and a' few Marigolds; cover | 
it up, and let it boilan Hour longer; then take it off, 
take out the Fowl, and lay it in the Middle of the 
Diſh; take out the Onion and ſweet Herbs, and then 
Pour in the Broth; this is an excellent, rich and well 


D 2 W is IO. helme. 7 5 5 Me 
1 9 = boiled: Corr: 7 r 
ARE: a 9 — white Loaf, and grate it, — grate 
as much Carrot as Bread; beat ſeven Egge, the 
Wies of three left out, with a lictle Salr, and a Spoon- 
ful of Orange-flower Water, pur two large Spoonfuls 
of Flour, à Pint of Cream, and as much fine Sugar as 
will ſweeten it to your Taſte; laſtly, put in a Quarter 
| : of a Pound of melted Butrer ; mix all well together, ( 
Þ - four your Pay; « and tie it up; ; 17 it as an n inte 
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thing requires more Iime to do nicely j when it is 
about half done take off the Papers, and bring it a lit 


tle nearer the Fire; and laſt of all, juſt to finiſn it, 


bring it very near; then ſerve it up in a 


3 * Ee : 5 . "re a * % We 
with ſome rich Veal Grave 
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PREPANME a ſtrong and clear Fire, and warm tho- 
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roughly a large and clean Griditon ; let the Bars be all 


hot through, and yet not burning hot upon the Sur- 


face, this is the perfect and ſine Condition of the 
Gridiron for nice Uſes; for if it be haſtily heated, the 


Bars will be hot enough to ſcorch the Things laid on 


them on their Outſide, and yet cold enough within to 


chill it; this being made of the Fire and the Gridiron, 


let the Carp be carefully cleaned, the Fins pulled out, 


and the Scales perfectly taken off, then rub it over 
with a Piece of Butter, and ſtrew ſome Salt upon it, 


lay it on the Gridiron, and watch it very carefully, 
that it do thoroughly, and not too quick, While the 
Carp is broiling, the Sauce muſt be prepared thus: 
Cut to Pieces four Anchovies, half a Cup full of Ca- 
pers, and a Quarter of a ſliced Lemon; ſeaſon theſe 


with Pepper, Salt and Nutmeg, and put them into a 
Sauce: pan with ſome drawn Butter, and a little Vine · 
gar; ſendoup t 

a ; 
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CLEAN ſix or eight Feng of Sellery, cur them 
into Lengths of two or three inches, and bail them 
till they are tender; pour away the Water and ſet the 


Sellery to drain. Put into a Sauce · pan, half a wy of 


+ 


CHUSE a very fine Calf%s Liver, and lard it very 
thick wirh ſmall Sſices of Bacon, faſtem it carefully to 
the Spit, and cover it up with Papers; lay it at᷑ a Diſtance 
before a very good Fire, and obſerve its doing, for no- 


e Carp when enough, with this Sauce 
* . 75 48 $54 f TOE EC b 8 8 4 9 8 E $. ; Y 
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Cream, and the Yolks of four Eggs beaten up; pra 
ma little Nutmeg, and ſprinkle in a little — Sal 
 then'/purt in the Sellery. Set it over a gentle Fire, let 

| it ew a little, and pour it together into a Diſh, 


. To preſerve (Berries with the Stalks and Leaves green. 
5 GATE ER ſome fine Duke l, | 
with the Stalks entire, and ſome Leaves upon them; a 
male ſome ſharp Vinegar botling hot, dip in the Stalks { 
and Leaves, and ſcald them well ; then lay them on b 
I 
v 
G 


| a Sieve that they may dry: Set on a Pipkin or ſilver 
Sauce · pan, with two Pounds of the fineſt Sugar, and 
Ae of e = this boil up, 3 will be a thick 
yrup. When this Syrap is boiling hot, dip the 
en in it with . and rk Kg .- — 
they are juſt ſcalded by it, take them out again, and 
lay them on a Sieve, then boil up the Syrup to the 
Height of à Candy, and dip the Cherries into it again, 
then dry them on Sie ves in the ſame Manner as other 
 Sweet-meats; the Cherries will thus be very fine, 
and the Leaves will make a pretty Appearance. 


p IC K the Flowers of a Peck of freſh gathered 
Cowſlips, chop them ſmall, then put them into a 
marble Mortar, pound them well, and mix with them 
half à Pound of Naples Biſcuits, and three Pints of 
thick and rich Cream, put the Cream in by a little 
at a Time, but in the End let the whole be well beat · 
en together. Set this all together on the Fire in 2 
large Sauce · pan, mix together three Spoonfuls of 
Cream, and two Spoonfuls of Roſe water, ſet it by 
ou in a Glaſs, then break twelve Eggs into a Punch 
Bowl, beat them up with the Roſe water and Cream, 
1 and ſweeten the whole to your Taſte; mix this with 
l . the boiling Ingredients in the Sauce pan, and ſet it 
EF off the Fire. Butter a Diſh of a proper Size, pour 
this in, and when it is enough baked, Rrew-ſome of 


the 


| 
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: 1ris's an e Fudding. 


this nel Kar powderedoner| it, and ſend it ip hor. 
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Tie beſt Way to \pichle Geier. N 
TA K E the leaſt Cucumbers, rub them wat and 
put them in a Pot or Barrel, then put in a Round or 


Lair of Dill or Fennel-ſeed in Branches, and upon that 


a'Lair of Cucumbers, ſo as not to touch one another, 
ſtrew on them ſome Ginger, Mace and Cloves finely 
beaten, ſome whole Pepper and a little Salt; then 
lay in another Lair of each, and fill up the Pot with 
white Wine or Elder Vinez This Pickle ſerves for 


Grapes or other Things Tome boil the Vinegar, and 
pour It ic on 285 and! Ider i is beſt done this bk 


x "Elder Flower Fritters, F : 
CAPHR K four Bunches of Elder Poets, jut 
as they are beginning to open, for that is the Time 
of their Perfection, = have juſt then a very fine 


Smell and a ſpirited T e, but Aftorwatild they grow _ 


dead and faint ; we com pia of theſe Flowers having 
a ſickly Smell, but this is only when they are decay- 
ing, when freſh and juſt open they have the ſame Fla- 
vour, bur it is ſpirired ind juſt the contrary of what 


it is afterwards. The Elder Flowers being thus cho- 


ſen, break each Bunch into four, regular Parts, lay | 
theſe carefully in a Soup Diſh; break in a Stick 6f 
Cinnamon, pour to them a Wine Glaſs of Brandy; and 
when this has ſtood a Minute or two, add half a Pint 
of Sack, ſt ir the Flowers about in the Liquor, cover 
them up, and let them ſoak about an Hour, uncover - 
ing and ſtirring them about at Times, to ſee how 
they are kept moiſt ; put a Handful of the fineſt, 
Flout into a Stew=pan, add the Yolks of four Eggs 
beaten, and afterwards their Whites beat up quite to 
a; Foam; add ſome white Wine and a little Salt, 
nd put in the Whites of the Eggs laſt: Let all this 


be very . and 9 OI mixed; "when "cs" 
D d. IS, Batier 


— 


8 4 £ N ; 
Batter is thus made, ſet on a Quantity of Hog's lar 
in a Stew-pan, when it is very hot, fry the Fritters, 


i 
| | l 
the Method is this: The Elder Flowers ate to be taken 
out of their Liquor, and put into the Batter, and 1 
] 

8 


. the Quantity for each Fritter is one of the Bunches 


i of Elder, with as much Batter as agreeably covers it, 
| and hangs well about it. While they are frying, hea WM : 
[- the Diſh they are to be ſent up in, rub a Lemon ( 
upon it not cut, and lay in the Fritters as they come 7 
| out of the Pan, ſtrew a little of the fineſt Qrange- M « 
| flower Water over them, and ſerve themup. Ml «c 
ES --} 2 | „ 3 E 
0 | Z FKK d k., . » 
„ I HIS is 2 dene Sippen Syllabub, that will 

3 keep a Week or ten Days, and be all the while as | 


$ | _» as at firſt, and it is a very rich and well taſted Kind, 
Put in a very large Bowl, half a Pint gf Sack, and the 
ſame Quantity of Rheniſh : Squeeze in three large 
Seville Oranges, and add a Pound of the fineſt Sugar 
beaten to Powder; ſtir theſe well together, then grate 
in the fine upper yellow Part of two large Lemons, 
ſtir it once again together, and then pour in a Quart 
and half a Pint of rich Cream, beat it about with a 
Whisk for an Hour, or mill it with à Chocolate Mil, 
which is the beſt Way, and when it is well - frothed, 
put in o ne Spoonful of Orange-flower Water, beat it 
up again, and when it is enough, fill the Glaſſes with 
cc eu ef -» 
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SET on a Stew. pan with ſome ſtron rich Broth, 


1 th 
cut a Hare in Quarters, and lard them well with thich th 
Pieces of Bacon, ſtrew ſome Pepper, Salt and beate p. 
Clovees into the Broth, ſtir it together, and then pu af 
in che Quarter of the Hare; Cover it up and fer it oval th 
___ agentle Fire, let it ſtew till it is three Parts done, the I. 
add a Bottle of red Port Wine, and ſome. Blades o c. 


Mace, cover up the Stew. pan again, and ſet it onc 


3 — 
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© Method of Coley, nt 
a gentle Fire, to be thoroughly done; when 
the Hare is near enough make a Sauce thus: 
Mince the Liver very ſmall, and having faved what 
Blood you could from the Hare, put theſe in a Sauce · 
pan together, duſt in a. little Flour, and add half a 
- Spoonful of Vinegar ; make all theſe hot together, 


- 


and while they ſtand on the Fire, chop a Spoonful of 


Capers, and cut off the fleſhy Part of a Couple of Do- 
zen of Olives, mix all theſe rogether in the Sance-pan 
of Sauce; take out the Hare, and lay the Pieces hand- 


ſomely and regularly in the Diſh. Pour in this Sauce, 


and ſerve it up hot. 
4 Herring Pye. 


MAKE a very good Cruſt, and cover with a Part 
of it the Bottom of a Diſh, ſcale and gut ſome freſh. 


Herrings, eut off the Heads and the Fins, waſh them 
very thoroughly, ſeaſon them with Pepper and Salt, 


and cut a little Mace very fine, and ſcatter it over them; 
lay a Row of Herrings in the Diſh, then pare ſome 
Apples, and cut them into thin Slices without the 
Cores, ſpread a Covering of them over the Herrings, 
peel ſome Onions. cut them into Slices and lay them 
over the Apples in good Quantity, put in ſome thin 

Pieces of Butter over the Onions, and then as much 
Water as will juſt wet the Fiſn. Lay on the Cruſt, 


and let it be well bakec. 


Jo make Muiton Harrico. 


CUT a Loin of Mutton. into thick Chops, flour 


them and fry them in a Stew-pan with Butter, till 


they are browned on both Sides, then pour out the 


Fat, pour in a ſmall Quantity of boiling Water, and 
ee, till the Meat freely ſwims in it, 


then put in thirty Cheſnuts ſhelled, the Hearts of five 

| Lettices, the Hearts of half a Dozen Onions, two 
Carrots, and as many Turnips cut in Dice, a Sprig of 
Thyme and the ſame of Savoury, two Blades of i 


a 


ix to the 
ey 


ſome Pepper and Bay Salt, and two Cloves; cover it 
up, and ſet it on a moderate Fire; let it ſtew: a con. 
pl of Hours, then take off the Fat, and ſend. it up 


BE AI up a Couple of Eggs with a little Salt, and f 
by Degrees mix in a Chopin of Milk, then get in as tl 
much Flour as will make the Hole into a pretty thick b. 
i Batter, While this is beating up, let a large and very P. 
clean Sauce- pan be ſer on the Fire, three Parts full of fi 
Spring Water; when this boils, drop in the Batter in fl 
ſuch Quantities at a Time, as will ſerve for a ſmall ar 
Dampling ; keep the Water boilin mee and they te 
will be done in three Minutes: Pour off the Water tt 
through a Steve, and lay the Dumpling hot into a cl 
Diſh. They are to be ſerved up with a Piece of plan it 
Butter let into each, by cutting a Hole at the Top; v 
- they are a very good Kind of Dumpling and coſt ſcarce: 
| any Thing but Care; but the greateſt Nicety is re- 
ures that every. Thing be clean, elſe they are 
)J Pula do 
CUT as ſmall as poſſible, a (porter of a Pound of dr 
Sewet, grate fine a Quarter of a Pound of Biſcuit, and m 
pick and waſh a Quarter of a Pound of / Currants, Wl th 
mix together half a Spoonful of Sugar, a little grated a4 
Nutmeg and ſome Salt; a very little of this laſt is a! 
ſufficient juſt to take off the Intipidity : Mix all theſe T. 
well together, and ſet them by you, break two Eggs, ge 
ſeparate the Yolks, beat them together, and with this WE thi 
mix up the Ingredients into a Paſte, divide this into the 
Lumps of the Bignels of a Turkey's Egg, and lay them ¶ we 
by you; ſet on a Stew. pan with ſome freſh. Butter, WM on 
fry theſe in it io a fine delicate brown, and take Care Wl wh 
chat chey turn about by the ſhaking. of the Pan as they en 
are frying, that they may be thoroughly done, and 5 ſen 
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al over of a fine, light brown, when they are near 
enough, melt ſome Butter, and add to it a Glaſs of 


Sack, and a Spoonful of treble refined Sugar beat to 


Powder, and ſend this up: with the Puddings. 


BRE AK ſi Eggs, rake all the Yolks,' and half 
the Whites, beat them well up, mix in ſome, Cream 


by Dogan en phy are beat, and by Degrees get in a 
int of 1 


o 
. 


t.z when theſe are mixed, throw in two Spoon · 


flower Water and a little Salt; grate in ſome Nutmeg 
and then add the Crumb of a Half Penny Roll, 7 0 
ter a Cloth very well, and duſt a little Flour over it; 


fuls of Roſe · water, and a Tea Spoonful of Orange- 


then put in the Pudding, and tie it ug but not to 
cloſs; let a Sauce · pan of Water be boiling, and put 


it in, keep it boiling briſkly for half an Hour, and it 
will be done enn. 


. + CAN FS 2 3 5 ; | 75 py . I p : 5 | . 4 13 814 * | * J 5 
To roaſt a Saddle of Mutton the French Hay, _ 
CHUSE a fine fat Saddle or two Loins, cut it to- 
gether, raiſe the Skin, and roll it up as far as can be 


* — 
* . : + 4.4 11 


vithour breaking it any Where, then chop ſmall 2 


good Handful of ſweet Herbs and a little Parſley, 
bruiſe ſome: Pepper, Bay Salt, Mace and a little Nut- 
meg, mix theſe well with the Hand, then cut into very 


thin Slices 2. Quarter of a Pound of the lean Part of 
2 good Ham, mix this with the Herbs and Spices, cut 


a large Onion very ſmall, and ſhave very thin fome 


- 


Truffles, chop ſome _ Morels, and mix all well to- 


gether ; let the Meat be juſt warmed at the Fire, 


then lay on theſe Ingredents as even as may be, draw . 
the Skin dver them, and cover the whole with Paper 


| well buiter'd, lay it down to a ſteady good Fire, tie it 


on the Paper and roaſt it in the Manner of Veniſon ; 


when it is enough, rake off the Paper, and ſtrew up- 


on the Meat ſome grated Bread; brown it up well, and 


end it to Table, put a little Shalot under it 5 | 


i 


- \ „ a 


8 3 4; Te 6 a N 7 | 
; f 3 - * Fa - 
s * 2 8 F, "IS i : > 
EP Method " Cooke .' 4 2 3 f 
: . J $: we © IE , 7 5 , : 4 7 
o mY . » " 2 © 5% Yau 


£4 1: * 
4 y 
Tolks, and half 
* 


= 
1 4 
uw gs ow n * 
— 2 

* 8 . 2 
2 my aw 7 0p by 7 "700 

l 7 Ex eg 

— — — 


. 
. e 
r 8 — 
r: — 
07 bs 
— — . — 


as OY 
- 
. he ene ow 
T —. — - 4 — N 
* 


Deen 
— > 


E m. * a IP ang 4 deg vis u 2 fit 


ourſe. 


THIS is is y to ks oy 7 wich 2 5 
and garniſhed with u Horſe raſh e Method of doin 
it is this: Open a Dozen good | 
the Liquor by itſelf, boil three Eggs 


ard as if for a Sal- 


lad then chop ſmall three Ounces of Beef Sewet, grate 


to it the ſame Quantity of Bread, rub theſe together 
2 it is about a Quarter done, cut the Skin with a 

AP Knife into Slips, and then finiſh it with a clear 

goo Fire; ſerve it up with A ud Sauce made with a 

Blade of Mace, a coup le of 

there ſhould be alſo ts Muſtard ſent W in a * 

for * who chuſe to eat ir that Way. 


Sente the Eogliſh Wa.” 

85 WE have given in a former Le the Me- 
chod of making Soup Sante according to the French 
Practice; this Sdich oreigners call the Ex 11 9 Way, 
. makes a Variery, and is a very fine Soup. ſome 
' Broth and Gravy in the ſame Manner as is done for 
'the' French Soup Sante, and for the Receipt, turn 
back to the Deſcription of that in the former 


Part of this Work: inſtead of the Herbs "uſed: in 


: _ gfe ut into this a good Quantity of Car- 
4 To urnips, they muſt be e los Jong 


flender Pieces as big as a Quill and an Inch Jong, 
ive the Turnips rs or three Boils in Water to 
blanch them, ad blanch the Carrots by a longer Boil- 
ing. When they are thus prepared, ſtrain off the Wa- 
ter, and put them into two Quarts of the 
3 add the Cruſt of two French Rolls, and boil theſe well 
together, till the Roots are perfectly tender. To 
ſend this up to Table, have a Knuckle of Veal boiled, 
Place this in the Middle of the Diſh, and pour the 
Soup to it, garniſh it with Pieces of Carrot and Pieces 
of urnip boiled tender. 4 


Oiſters, and ſave | 


oves, and ſweetened; | 
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SEASON e beaten Nutmeg, 


Sugar and Salt ; then take a Penny Loaf cut in Bits 


like Dice, pick ſome Raiſins: gon, po0.in a Diſh a 
Laic of Ralins, and a Lair of Bread, then a Lair of 


Marrow; let them ly in ſix ſeveral Parts; then take a 


| pretry thick on both Sides, and ir | | 
Days it will be ready for your Uſe, according as the 


once a day. 


Pint and a half of Cream, and when it boils putſin tùhe 
Yolks of four Eggs, with the Whites of two beaten 


with a little Nutmeg, Sugar and Salt; ſtir all well to- 
1 pour it into the Diſh upon the Lairs; ſet it in 
the Oven for half an Hour, it being not over hot. 


„„ 


| TAKE about five Quarts of the Morning Milk, 8 


Pint and a Half of raw Cream, mix both together, and | 


run it very hard, then flice it up with a ſkimming Diſh 


as thin as you can, and put a fine thin Cloth wet in 
a deep large Vat, and fill up the Vat as full as it can 
hold, and let it ſtand till Night; then turn it into ano- 


ther ſuch wet Cloth upon a Pye Plate, fo turn it in- 


to the Vat again; this do twice a-day till it be hard, "—_ 


bout three Days in the Vat will be enough; then lay 
it in a half dry Cloth two or three Days more, accor- 


ding as you fee it harden wen ku it aue Rules, 


Weather is hot or cold; you mult change the Ruſhes 


CP 


THIS Pudding is to be made when there is a good 

5 Beat up four Eggs, mix them 
with a Quart of Milk, a little Salt, and as much Flour 
as will make it into a middling ſtiff Batter, a little ſtif- 
| 1 on a Stew - pan with 

ſome Driping, when it boils pour in the Batter, and 


Piece of Beef roaſti 


fer than is fit for Pancakes; 


f 


in two or three 


let it bake on the Fire till it is near enough; then turn 


a Plate Bottom upwards in the Middle of the Dripiog- - 


| ba 2 


in er nd ber and ſet the a ue 
| Riding in ir on the 'Plate 3 the Fat from x roaſt 
Meat will drop upon it, and the Fire comin Freely 
to the Top of the: Pudding, will make it of a fine 
brown; let it ſtand thus till the Meat is done; then 
drain off the Fat, and ſet the 'Stew-pan on the Fire 2. 
to a it perfectly well; when this is done, put 
tinto a Diſh, cut a Hole in the Middle of it chat will 
hold 2 China Cup; fill this wirh Butter melted plain, 
and ſo ſend it up to Table. ch is an 1 ar ak iſ 
Pe. ae but it is eres 


216 


N bur into a Yew! two 1 88 beet "7 
bites, best thefe to a'Maſh, adding a little Milk; 
| then put to them ſome bitter Almond Biſcuits grared, 
and ſome Sugar of the fineſt Kind in Powder; pound 
MF theſe very well together, break half a Dozen Eggs, t 
beat them up with ſome Cream, ſome Salt, and alit- t 
_ tle Orange-flower Water ; then 275 in the pounded WF « 
0 Almonds Re! Biſcuits, tir all well together, put it in- t 
ns to'aSauce-pan, and let ir be well done Ke 5h burn. it 
ing, then pour it into a Diſh'; duſt ſome fine powder - b 
ed Sugar over it, and give it 4 Colour with a hot Fire- u 
movel: Send it up hot, garniſhed with hard Eggs 
A Tolle and Whites togecher. ” | | 
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0 . | To wake a Gy ard. Poſſer. © hl ar 
1 1 K E fourteen Eggs, beat them very well, — F. 
= put to them twelve Spoonfuls of Sack, nine of Ale, th 
And half à Pound of Sugar; ſec them upon ſome MW an 

'Coals, and warm them, 02 Grin them, and ſer them ſti 

on again, and heat them till the % begin to thicken, WM dit 

and if you pleaſe you may add a little Nutmeg; rake Wl an 

one Quart of Cream and boil ir, pour it into the Eggs, to 

cover it up, and let] it ſtand half - Hour, meg * it ge 
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ae 
3 N N x Ginger. rel. 
TO two Pounds and a half of Flour add ten Ounces 


8. 
* 


of Butter, half a Pound of Sugar, half an Ounce of Gins 


ger, and a Table Spoonful or two of Carraway Seeds; 


melt your Butter in a Pound and a half of Treacle, 
and mix all well together; put it on Tin Plates, and 
let it be baked very quick, but not ſcorched; when 


the Oven is pretty cold put it in again to harden, 


Po preſerve golden, or other Pipins _ 
TAKE the cleareſt Pipins you can 75 and to each 

Pound of Pipins before they are pare 

double refined Sugar, and a Pint and a 


1 


kim it; while this is doing pare your Pipins, quarter 
and core them, and after waſhing them in clear Wa- 
ter, pur them into the Syrup on the Fire, and boil | 
them till they are ſoft and clear, adding to them a lit- 
tle Ambergreaſe and Muſk tied up in thin Lawn; take 
ſome Oranges, peel them, and cut the Peel into het- 
tle long Bits; boil them in three or four Waters, then 


in a thin Syrup; when you put up your Pipins, diſtri- 
bute theſe Peels among them : You may is 
ule Lemon inſtead of Orange · peel. 1 


# 


A boiled Oat-meal Pudding. © 


'BOIL a Pint of Oat- meal in three Pints of Milk, 
and when it. is thick like Haſty, pudding, take it off the 
Fire, waſh and pick a Pound of Currants, and put 


them between two Cloths to dry; break ſeven Eggs, 


and bear up all the Yolks, with four of the Whites ; : 


ſtir in half a Pound of Butter among the haſty Pud- 


ding; add a Glaſs of white Wine to the beaten Egge, 


and grate in a Quarter of a Nutmeg, then put them 
to the reſt ; then add the Plumbs, and ftir all well to- 
gether; tye it up in a Cloth, and boil it well, then 
lend it up with plain melted Butter. 


. 


'rE N oe 


ut a Pound of 
alf of Water; 
ſer the Sugar and Water on the Fire, and when it boils 


you pleaſe 
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=: or nt 
eie Potgtor i, 
B OIL two Pounds of fine Potatoes till they are 
thoroughly done, taking Care they do not break, take 
them up, and lay them on a Sieve to cool; peel them, 
ut the pure Pulp into a Mortar, and beat it to a 
Maſh, add a Gill of Sack to ſoften it; then drive it 
' through a Sieve ; melt half a. Pound of freſh Butter, 
and mix it with this Pulp of the Potatoes ;_ break ten 
Eggs, beat up all the Yolks, with three of the Whites; 
mix theſe-with the Potatoes and Butter, and-then add 
ſix Ounces of the fineſt powdered Sugar, and laſt of 
all another Gill of Sack, and half a Pint of the richeſt 
Cream; grate in a third Part of a Nutmeg, and then 
ſtir all 7 together, that it may be perfectly 
mixed. Make ſome fine Puff Paſte, cover the Bottom 
of a Diſh, and raiſe a Rim round the Sides; pour in 
this Mixture, and ſend it to the Oven; let it be bak - 
ed with a moderate Heat to a fine brown ; it is a very 
elegant baked Pudding: Some add Sweet -meats, and 
y utterly deſtroy the true Taſte | 


1 a "or 


Jome Currants, but they 
of the other Ingredients. 


Fl - 
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| 700 pigchte Walnuts black. - NR 


_. CHUSE a ſufficient Number of Walnuts which are 
grown to their full Size, and are not hardened ; this 
is the exact Time for pickling them this Way, for 
they have their full Flavour, and yet are ſoft out of 
the Stalks, ſee there be no blemiſhed ones; throw 
them into a Pan of Pump Water; ſtir them about, 
and pour away the Water through a Sieve; mix a 
Pound of Salt in a Gallon of Water, or make more or 
_ Tels, according to the Quantity of the Walnuts; in 
the ſame Proportion, when this is melted, put in the 
Walnuts, and ler them ly-two Days, pour away this, 
and put them into freſh Water, let them ly two Days, 
then pour that away, put them into freſh Water again, 
and let them ly three Days; a Week is thus to be ta- 
ken in the Water ſoaking, and they will be then rea- Fe 


* . " 
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„„ Method. of Cu „ 
dy bo ty Pickle ; put them into a Pot, PR 43 2 
| van half; peel a Coup le of Spaniſh Onions for a mo- 


derate Pot and ftick 1 to each twenty Cloves ; put in 


a Pint of Muſtard Seed, half an Ounce. of Mace, N 


and an Ounce of black pepper: The common Re- | 


— 


ceipts order all Spice, but it gives them a mawkiſh | 


Taſte; add ſix Bay Leayes once broken, and two Sticks 
of Horſe radiſn ſplit.; when theſe Ingredients are laid 
in, cover them up with more Walnuts, till the Pot is 
full, then ſet on a proper by rms of very ſharp Vi- 
negar, when it boils pour it in, that the Pot oy be 
gens full, "96 ſer a China Plate over it, 


T wake Elder Maine. e 
cn or very ſmall a Quantity of Mala 17 Raiſins, 
allowing to every Quart of Water a Pound of them; 
put the Water and Raiſins in an open Veſſel, cover it 
with a double Cloth, and let it ſtand in this Manner 
nine Days, ſtirring it very well every Day; then draw 


off the Liquor as long as it will run, and after that 


preſs the Raiſins to get out the Remainder ; mix all 


together, and put it up in a Barrel; to every Gallon 


of this Liquor add a Pint of the uice of Elder Berries, 


and then ſtop it up; let it ſtand fix Weeks, then draw 


off what is fine into another Veſſel; to every Gallon 


of this add half a Pound of L:sbon Sugar, and let it 
ſtand again till perfectly fine, then draw it off into 


* 


9 and let tr be kept for ble in a coo} Cellar. | 8 e 


5 "0 hate Oat Ale, or Barley Ate. 2 55 
Gs is n E beſt Oar Ale in England is brewed in 
Yorkfolre'; and the Method they follow is this: Make 


A Quantiry of Oat-malt with due Care, let it be 


made of the white Oat, and dried with Coals ; grind. 

a Quarter of this, and 'mafh it with four ind orty 
Gallons of cold Water, the ſofteſt that can be had; let 
it ſtand all Night, and the next Morning run it off in 


2 ine ſmall Stream; put into this. ONES two Founds | 
| „ 
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ale Hops, rubbin 


let theſe infuſe cold for three Hours, and then ſtrain 


the Liquor and tun it; put a moderate Quantity of | 


"Yeaſt to it, and it will work briſkly for abodt two 
Days; when the working is over ſtop it up, and let it 
ſtand ten Days, then bottle it off: This makes Oat 
Ale in the greateſt Perfection, but it will not ke 

long; it drinks very ſmooth, briſk and agreeable, and 


- Its Colour is fo pale, that it looks like ſome Kind of 


white Wine : When Oat Ale is intended for keeping, 


it muſt be boiled like other Liquors of this Kind, but 


it is vaſtly the lighteſt, fineſt, and moſt elegant Drink 


this Way. You may do the ſame with Barley Malt, it 


Will keep bettet. 


VVV 379, "Ow 
__ GATHER a Pound and a half of the freſh Tops of 
Roſemary, cut them into a Gallon of clean and fine 
 Melaſſes Spirit, and let them ſtand all Night; next 
Day diſtill off five Pints with a gentle Heat: This is 
of the Nature of Hungary Water, but not being ſo 
ſtrong as that is uſually made, it is better ande 


* 


n 
inwardly : A Spoonful is a Doſe, and it is good 1. 


all nervous Complaints. 


ti male n 
SATHER a large Quantity of Damſons whe 
are full ripe, preſs them through a Hair Bag to get out 
the Juice, and let it ſtand an Hour, or two Hours, to 
ſetile; pour it off from the foul Matter at the Bot- 
tom, and to every Gallon of the Juice put two Pounds 
and a half of Sugar beat-fine ; ſtir this all well roge- 
ther, and put it into a Veſſel, which/muſt be filled up 
to the Top; let it be lightly covered till it has done 
fermenting, which will be known dy the Noiſe cea- 
ſing; then ſtop it cloſs down, and keep it four 
Months in the Caſk ; after that Time bottle it off, and 
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gthom between the Hands; 


they 
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it will in a little Time be fit for drinking, and will be 
Ih--* 5 8 FA Fe | 2 9 as . 1 « = g pin. 
come an excellent and well taſted Wine. 


1 EY £4 | | Oran e Maier. 3 75 WT | 9 | 
_ PEEL, a Dozen and half of fine Seville Oranges, 
cut the Rind into ſmall Pieces, and put it into a Still, 
add to it a Handful of Orange Flowers, two Handfuls 
of freſh Orange Leaves, = two Gallons and a half 
of Water; make a Fire under the Still immediately, 
and diſtil off a Gallon and a half: This is a very ule- 
ful Water to be kept in a Family, both for the medi- 
cinal Uſe, and the Service of the Table: It is a very 
pleaſant carminative ſimple Water, and when there 1s 
Occaſion to give a Flavour to any of the more elegant 
Diſhes, which is uſually ordered 10 be done by O- 
range- flower Water, this Orange Water is in many 
Cales preferable, as in Puddings, and ſame Creams. 


8 5 5 Tar Water. ; Zo * WE 8 
EVERY one ſuppoſes he knows how to cure Tar 
Water, but it will not be found ſo on Experience; 
there is as much Difference between ſuch as is right - 
ly. and ſuch as is injudiciouſly made, as between 
Wine and Brandy; the beſt Proportion I have found 
upon repeated Trials to be thus: Puta Pound and four 
Ounces of good Tar into a large earthen Veſſel, pour — 
upon it nine Pints of Pump Water; ſtir it well about 1 
with a wooden Ladle, and let it ſtand four and twen- 3 
ty Hours, then pour the Liquor clear from the Tar, 

and bottle it up: It may be taken once or twice a- day, 

a Quarter of a Pint, or more at a Doſe; and it is ex 

cellent againſt many Diſorders, the Rheumatilm, the 

{mall Pox, and many others. 


GET a Dozen Lemons, and fifty Seville Oranges, 
all fine and freſh ; pare the Lemons, cut them in 
Halyes, and ſqueeze them into a Bowl in which there 
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5 a firſt” put two Pound of fine Sugar kent mall; ; ; this 
being ready; ſet on fix Gallons of Spring W. ater in a 
luarge clean Pot, with a good Fire; put into it twelve 
Pounds of fine. white powdered Sugar, and the Whites 
of a Dozen of Eggs beat up to'a Froth ; let ir boil an 
Hour, ſkimming it frequently, ler it ſand till cold, 
then put into it ſix Spoonfuls of Yeaſt; and the Le- 
mon Pike and Sugar our of the Bowl, firſt ſkimming | 
off the Top; when theſe ate mixed well together, 
Pare the Oranges, then ſqueeze in the Juice, and add 
the yellow Peels, but not the white Part; let it ſtand 
by covered in a warm Place, and it will vickly work; 
When it has worked two Days and Nights, put in a 
Couple = uarts of good Rheniſh Wine, and then 
put all together into a L Vegel; let it ſtand then un- 
5 all | | hay done billing; then let it be ſtopt 
down, d after ſome Time try 2, Pegging * 
It : Be mY hen it is, bottle! ite 
| SED, Penny roy Wa „ 
* "GATHER Penny. royal joſt when it is going to 
flower, cut to Pieces three Pounds of it freſh, and put 
it immediately into the Still, with ſix Quarts of Water; : 
let i it ſtand all Ng ht, and the next Morning diſtill it; 
put a Piece of 8 Paper daubed over with raw 
Hose and Water Paſte round the Joining of the Head 
and the Body, and make the Fire briſk; diſtill off a 
Glens this will be excellent . Water. 
Mint W Wop, FI aha 
EI up a e of Speirmint When it | hiss juſt 
big to flower, cur to Pieces four Pounds of it, and 
pur it into the Still, with two Gallons of Water, light 
the Fire directly under it, cloſe the Head on with 
Flour and Water Paſte, and diſtil off Aa eps. 5. this 
will be TIO, and e . 


N 
| 
| 
t 
0 
8 
t 


Þ 5% 1 . 1 , 4 
- 5 125 = 1 — *, 7 NT K-42, /® „ 675 8 4 2 1 0 4 9 4 
> : % oe 
< . 0 » 4 
* 
- 


| | "FEY EY 4 n ua | Mirabiliz, 3 "roy of 2 9 > i 
B E A T to 2 oſs 9 an Ounce of Nutmegs, - _ 
three. Quarters 1 an Ounce of Mace, half an Ounce 1 
of Cinnamon, and a Quarter of an Ounce of Cloves, 
put them into a Still, with a Gallon of Melaſſes Spirit, 
and three Quarts of Water, and immediately make 
the Fire diſtil off three Quarts and a Pint, and add  _ 
three Pints of Water, with a Quarter of a Pound of © 
fine Sugar diſſolved in it; this is a fine Cordial, the 
Name is Latin, and ſignifies The Ran FE) „ 1 
ads it very well deſerves that Title. hr 7 7 2.9 i | 


d make Rosy the Italian 1 42 Dies | — 9 
| GATHER freſh Damask Roſes, Orange F lowers, + 
Jeſſamy Flowers, Cloves, and Gilly Flowers; pick : 
them clean, ſet on ſome Water to boil, when. — 
boiled well, let it ſtand to cool a little, put theſe clean . 1 
Flowers into a China Baſon, pour the Water upon ‚ 1 
them when it is no hotter than to bear the Fin a 
it; then cover it up, and let it ſtand three Hours, 
gently. pour all into a fine Linen Bag, and let the Wa- 
ter run off without ſqueezing the Flowers; to a Pint 
of this Water add a Quart of fine Melaſſes Spirit, ang 
half æ Pint of ſtrong Cinnamon. Water; add three Tea  __. 
Spoonfuls of Eſſence of Ambergreaſe, and ſtir all well EE Trp 
together Tbis is the eee 3. böl tht | | 


"RE 
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. Wi ine with. Rains: Wes... | 

F E W Ar Wines are the Produce of this Seifon - 
for Want of Fruits, but we ſhall inſtance this as one 
fit for the Seaſon: Put eight Gallons: of Water in a 


| [mall Copper, and boil away a third Part of it, then "WY 
bet it to cool a little, pick thirty Pounds of Malaga 33 
| Raiſins, chop them very ſmall, and ſet them in Rea : Þ 10 


| dineſs; chuſe twenty very large and fine Seville O= 
ranges; pare half of them very thin, put the Peels _ 

to the Raiſins in a large Tub, and pour upon them 

Wl fire Calls . Water tolerably hor, let theſe ſtand 
gl N 
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together five Days, ſtirring it well once or twice « 


Day, then let it Hes 1 ſtrained Sys IG ſieve, 
preſſing it pretty briſkly; put this Liquor in a Runlet 
and — into it the Rinds of the other ten Oranges cut 
thin, after this preſs out the Juice of the twenty Oran. 


ges and boil ir up with a Pound of fine Sugar, add this to 


the Liquor, and ſtir it well together, then ſtop it u 
oy ge ſerit by for two Months, after which bottle 

=o ri oe On 
CUT to ſmall Pieces half a Pound of freſh Sage, 
a Quarter of a Pound of dry Roman Wormwood, three 
Quarters of a Pound of freſh Rue, half a Pound of 
dried Mint, and four Ounces of freſh Roſemary ; 
add to theſe an Ounce and a half of freſh Angelica 
Root, and two Ounces of Virginian Snake-roort, put 
theſe into the Bucket headed Still, with a Gallon of 
Melaſſes Spirit, and a Gallon of Water, let them ſtand 
all Night, and the next Morning diſtill off three Quarts, 
add to this two Quarts of Water, with a Quarter of 


4 Pound of fine Sugar diſſolved in it. This is an eaſy | 


Receipt, and makes the Water very fine. N 17 


. „„ TITTIES 

FI upon a tall ſtrait Birch Tree, and watch when 
the Buds look plump and forward, this is about the 
Middle of March ; bore a deep Hole in the Trunk 
of the Tree ſlanting downwards, ſtick in a Chip, and 
ſet a Veſſel under to catch what runs, do this to n 
other thriving Trees, and fave and mix all the Juice 
together, it will be thin, clear and well taſted; ſet 
this Juice over the Fire in a large preſerving Pan, Rim 
it as any Thing riſes, and when it is warm, put into 
every Gallon of the Liquor, four Pounds and a half 
of Lump Sugar broke to Pieces, that it may melt the 
eaſier; throw in at the fame Time the Peel of a good 
Lemon freſh cur, boil it half an Hour, and keep 
Kimmipg as any Thing riſes, pour it off into a _ 
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ſmall Tub, toaſt half a Pound of Loaf, ſpread it well 

over with Leaſt, and put this into the Liquor when 

it is almoſt cold ; let it ſtand thus five Days, ſtirring 

it about frequently, and at the End of that Time, get 

a Barrel ready that will hold it and no more ; burn a 
Brimſtone Match in this, and then pour in the Wine, 
lay the Bung lightly in the Hole till it has done work--.F 
ing, then ſtop it faſt in, and pour ſome melted Piten 
over it. Let it ſtand three Months in the Caſk, and 
bÿ LE FEATS 


ER ew „„ 
TAKE of the Leaves of Angelica four Pounds, 
Anniſe-ſeeds three Ounces, Coriander and Carraway= 
ſeeds of each four Ounces; cut the Leaves ſmall, and 
| bruiſe the Seeds carefully together in a Mortar, put — 
them into the Still with ſix Gallons of white Wine, = 
and let them ſtand all Night, the next Morning put in 1 
three Drams of Zedoary Root cut into very thin Slices, 
and a Handful of freſh Clove Gilly: flowers, the ſame 
Quantity of Sage - flowers, and the fame Quantity of 
the Tops and Leaves of ſweet Marjoram; when all 
are in, ſtir them well up with a Stick, and then put 
on the Head of the Still, cloſe it with a Paper wet- 
ted with Flour and Water Paſte, and then diſtill off 
the Liquor ; the Quantity to be drawn off is chree 
Gallons; it is excellent in Diſorders of the Stomach 
and Head, and againſt Wind. Ht 8 


| Malaga Raiſin Mine. 1 55 

WE propoſe here to lay down the eaſy and familiar 
Way of e this excellent Wine: Chuſe ſome fine 
| whole and ſweet Malaga Raiſins, put a Quarter of a 
J hundred of them into aſmall Caſł, and pour upon them . 
ſeven Gallons of cold Spring Water, cover this {lightly 
and fet it in a Warm Place, let it keep there ſome 
TJ Weeles; 
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Weeks; the Water will ſwell and burſt the Rains, i 
and the whole will ferment, there will be a hiſſing 
| Noiſe and a Froth at the Top; when this is over, the 


Liquor is to be managed as we have before directed, 


keeping it a proper Time in the Caſk, and then bot - 
tling it; and it is a pleaſant wholſome Wine, which 


may be improved in Colour, by being tinged to a 


light yellow with Saffron Paper. The Time of the 


Wine's ſtanding ſhould be about five Months, it is then 
to be drawn off into another Veſſel, and in three 
Months more it will be fine and fic for bottling ; or it 
may be drawn off in a Decanter as uſed; the belt Time 


to put in the Saffron Paper is, When it. is drawn into 


the ſecond Caſk, and a fmall Quantity is ſufficient. 
This not only gives an agreeable Colour like Moun- 
tain, inſtead of the watery Whiteneſs of the common 
© Raiſin Wine, but it helps the fining of the Wine, and 


gives it a pleaſant Flavour. One Caution muſt be 
given in this Caſe, which is to take particular Care 


the Saffron Papers are good and genuine; they ſhould 
be bought of the People who cure the Saffron ; they 


have a good Smell when genuine, and a deep Orange 


red Colour, too many counterfeit them, and thoſe 
will give the Wine an ill Taſte. The right Saffron 
Papers are what cover the Cakes of Saffron in the dry- 
ing, but the others are ſtained with Turmerick. 


Compound Aunniſe-ſeed Matr. 

B RUIS E in a large Mortar half a Pound of An- 
niſe - ſeeds, and the ſame Quantity of Angelica Seeds 
dried; put them into a Still, pour on them a Gallon 
of Proof Spirit and three Quarts of Water, fix on the 
Head, make a briſk Fire, and diſtill off three Quarts 


and three Quarters of a Pint, add a Pint and a Quarter 
of Water, and ſet it by for Uſe. This has all the 


Virtues of common Anniſe-ſeed Water, in diſpel- 
ling Wind, and is beſides a great Cordial; it is alſo 
much pleaſanter than the common Anniſe- ſeed * No 
LOT Te ts 5 | | Water 
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Tea Spoonful of this Water put into half a Pint of an 
Infant's Victuals, is very good againſt the Wind with 


- which'thoſe tender Creatures are frequently tormen- 


tel“! 


7 G Cherry Wine. ͤͤĩ ?;êũ ry 2a) 
GAT H E R ſome ripe Cherries, and if there be 


any to ſpare of the firſt ripe Kinds, none are ſo pro- 


per; for there is not any Cherry whatever that has a 
richer Juice for Wine, than the May Duke; take off 
the Stalks, and bruiſe the Cherries in a Hair-ſieve, 


ſo as to get out the Juice without bruiſing the Stones; 
meaſure the clear Juice, and to every Gallon of it, 
put two Pounds of Lamp Sugar beat to Powder, ſtir 


this well together, and have a clean Veſſel that will 
juſt hold the Quantity; let it be lightly covered 
and worked, watch it at Times, and when it does 
not make any more Noiſe, ſtop it cloſe up; let 
it ſtand thus for three Months, and then bottle it off 


and ſet it in a good Cellar. It is a very agreeable 


weak Wine. 


7 make Couſlip or Primroſe Wine. 


TAKE three Gallons of fair Water, put into it 


ſix Pounds of the fineſt Sugar, boik them together 
half an Hour and more, taking off the Scum careful- 


ly as it riſes, then pour it into a Pan or Tub to cool, 


when it is almoſt cold, take a Spoonfyl of Ale Yeaſt, 
and beat it well with ſix Ounces of Syrup of Lemon, 
mix this with the Liquor by toſſing it up and down, 
then take a Gallon of picked Cow{lips- or Primroſes, 
bruiſe them in a marble Mortar, and put them into the 
Liquor; let them work together two or three Days, 


then ſtrain it off and put it into a Veſſel that is juſt fit 


for it, two or three Days after ſtop it cloſe, and three 


— 
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Water is better than this againſt the Cholick, and any 
Sickneſs ariſing from Victuals diſagreeing with the _ 
Sromach ; none better when going into a bad Air; a 


Weeks 


A ö 


Weeks or a Month after that 


cg, it will keep a Lear. 


Pound; Angelica Roots, three Ounces; Dittany, aQuar. 
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. bottle it off, putting a 
Lump of Sugar into every Bottle. If it is well cork. 
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C 1 
TAKE Roſemary, ſweet Balm, red Sage, Rue, dried 
Mint, Myrrb, Mugwort and Angelica, of each half | 


ter of a Pound; Carduus, Betony, Scabius, Pimper- 
nel, Agrimony, Tormentil Roots and Celandine, of 
each half a Pound; Gentian Roots, two Qunces, and 


NY Roſa Solis two Quarts; ſteep all theſe Herbs and 


Roots, being firſt. cut ſmall and bruiſed, twelve Hours 
in five Gallons of white Wine, and diſtill it off quickly 
in two cold Stills 3 
Another I, ay | to ; make Cowſlip, 'r Glove-gilly- flower 
TEE a Gallon of Water to a Quart of Honey; let 
your Water boil before you put the. Honey in, then 
et it boil again, and skim it carefully ; after it has 


boiled ſome Time take it off. and let it ſtand to cool, 


work it as in the former Receipt, and when it has 
half done working, put in the Cowſlips or Gilly-flow- 
ers ; if Gilly-flowers, they muſt be dried two or three 
Days before you put them in; when it has ſtood a 
little, turn it up in a Veſſel, and let it remain a Month 
before you boitle it off: This is admirable Drink 
without the Flowers, and will keep half a Year; but 
if you would have it keep a Year, put two Quarts of 
Honey to a Gallon of Water. OS 


. U urn Mine. . 
CHUSE a dry Day for gathering the Fruit; gather 

it full ripe, ſtrip the Berries clean from the Stalks, 
and put them into a large earthen Pan; bruiſe them 
with the Peſtle of a Marble Mortar till they be all 


thoroughly broken; let them ſtand four and twenty 
f | | 2: Fours 
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Hours in the Pan; in this Time they will ferment, 
and the Juice which was thick will by that Means 


grow thin; then pour the whole into a Hair Sieve ſet 


over a Pan large enough to hold the Juice; it will 
ran freely through, and is not to be ſqueezed or for - 


. cedatall: The Juice being thus obtained, to every 


Gallon of it put three Pounds and a half of Lisbon Su- 
gar, ſtir it well together, and put it into the Veſſel ; 


if you have ſix Gallons of it put in a Quart of Bran- 


dy, and iho-lawe Proportion ts * or ſmaller 
. the Veſſel ſhould be 
ſtand ſix Weeks, then let it be examined, and if it be 


fine bottle it off; if it be not fine enough for NG 


let it be drawn from the Lees into another Cask 


and from that bottle it, after it has ſtood a F ortnight, 


* 


for in that Time it will generally grow thoroughly 
f EC ow EE, 
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full, and it ſhould 
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NECESSARY: DIRECTIONS 


whereby the 44 may ally attain the uſe- 


ful Art of e n 


75 cut * a c 


mot to take off the Leg; lace down both Sides 
f the Breaſt, and open the inion of the Breaſt, but 


Re: the Leg, open the Joint, 925 be "Th 
0 


do not take it off; raiſe the Merry: thought between 


the Breaſt-bone and the Top; * raiſe the Brawn, and 


turn it outward on both Sides, but be careful not to 


cut it off, nor break it; divide the Wing pinions 


from the Joint next the Body, and ſtick each Pinion 


where the Brawn was turned out; cut off the ſharp 


End of the Pinion, and the Middle Piece will fit the 
Place exatly. A Buſtard,- My or Pheaſant, is cut 


up in the ſame Manner. 


. To rear a Gooſe. ee 
cur off bach Legs in the Manner of Shonlders of 
Lamb; take off the Wa e cloſe to the Extremi- 
ty of tho Breaſt ; lace the Gooſe down both Sides of 


the Breaſt, about half an Inch from the ſharp Bone; 


divide the Pinions, and the Fleſh firſt laced with your 
Knife, which muſt be raiſed from the Bone, and ta- 
ken off with the Pinion from the Body ; then cut 


up the No? Nin 4 t, and cut another Slice from 
e 


the Breaſt-bone, quite through; laſtly, turn u = 
Carcaſe, cutting it aſunder, the Back above the 


N 


7 a unbrace a Mallard or Duck. 
F IRST, raiſe the Pinions and Legs, but cut them 


- not off; then raiſe the Merry-thought from the 


Breaſt, and lace, it down both Sides with EFT 1 


AF on 


* 


Sn! Direcbion for Carving. 23¹ 
To unlace a Coney. | 


THE Back Wald be turned downward, 3 the | 
Apron divided from the Belly; this. done, flip i 


your Knife between the Kidneys, looſening the F en 


= each Side; then turn the Belly, cut the Back croſs- 


ways between the Wings, draw -your Knife down 


both Sides of the Back · bone, dividing the Sides and 


Leg from the Back. Obſerve not to pull the Leg 
coo violently from the Bone, when you open the Side, 
but with great Exactneſs lay open the Sides from the 
Se to the Oye and then put the Legs ns 


N 3: af 
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8 wing, a 8 or Quail. 1 
A ER having raiſed the Legs and TOWN uſe TY 


and e Ginger, for Sauce. | 


a? Ps th * W 


8 7 allay a Pheaſant « ar 720 f 
THIS differs in Woche from the foregoing, but 


that you muſt uſe Salt oply for Sauce. 


\ To 07 member a Hern. 

CUT off the Legs, lace the Breaſt down each Side. 
and open the Breaſt Pinion, without cutting it off; 
raiſe the Merry-thought between the Breaſt-bone and 
the Top of it; then raiſe the Brawn, turning it out- 
ward on both Sides, but break it not, nor cut ir off; 


ſever the Wing-pinion from the Joint neareſt the Bo- . 


dy, {ticking the Pinions in the Place where the Brawn 


was: Remember to cut off the ſharp End of the Pi- 


mon, and ſupply the Place with the Middle Piece. 
In this Manner ſome People cut up a Capon or Phea- 
ant, «9 likewiſe a Bittern, uſing no Sauce but Salt. 


To thigh a W, oodcock. 

THE Legs den Wings muſt be raiſed in the . 
ner of a Fowl, o NT the Head for the Brains, 
And fo you ich 65 
Sauce 4 Salt. 


rlews, ws, Plover or Snipe, uſing no 


To 
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TER Lee ee 
tale them up, and ſauce nr ys 
ib and Muſtard. 


Ser, 


SLIT it fairly Ae the Middle of the Breaſt, EY 
through the Back, from the Neck to the Rump ; >> di- 


vide it in two Parts, neither breaking or tearing the 
the lit Sides 


Fleſh; then Ja 
downwards: 
the Table. 
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the Halves in a Char 
row Salt upon it, an 
'The Sauce muſt be Chaldron, ſerved up 
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